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Tomato Pulp Cans 


Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp. Barrels 
are expensive and unsanitary.. Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. 
This can is made with either solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 





American Can Company 


New York Baltimore Chicago San Francisco 
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National Canned Goods and ao Dried Fruit Brokers” iss | 
@i¥. “] 


SECRETARY-J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-36 River St. CHICAGO 








J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
Pacific Coast 
Products 
42 River St., CHICAGO 








SAM BAER&CO. | 


Brokerage i Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


CHICAGO 





E. C. SHRINER & CO. | 
Manafactarers’ Agents and Brokers in 


Canned Goods and Cans 


BALTIMORE, MD, 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS | 
OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. | 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 
‘and DRIED FRUITS 


& 
|\EMERSON #@ HALL 


| 42 RIVER ST. 





LOUISVILLE, KY. 


EDWARD P. SILLS 


Packers’ Agent and Broker in 
Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





OFFICES: 


OMAHA, ST. PAUL CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 








LOUIS M. PARK COMPANY 
Established 1896 


Canned Goods 


Duluth Brokers 


Note.—We cover all jobbing points t: te 
a. No better equipped brokerage in 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building ; 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BPDKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRiecp Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





G. M. AHRONS GO., LTD. 


NEW ORLEANS 
 enaiiiie GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





"J. L FLANNERY, JR. 


BROKER 
- CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicitéi 


s WABASH AVE # CE’) «GO 





PINK SALMON 


Fs Best Quality and Most Popular 


GRIFFITH- DURNE¥=C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








Vandever & Schroeder 


ST. PAUL, MINN. 


¢. A. Vandever 


MINNEAPOLIS, MINN. 
ESTABLISHED 18986 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M@. 


ST. JOSEPH, MO. OMAHA, NEB. 
WICHITA, KANS. 


| Cover All Jobbing Centers Adjacent te Above 
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* tanned Goods Brokers and Commission Houses 
















- THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 








ae INDIANAPOLIS, IND., Majestic Bidg. CHICAGO, ILL.. 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 
NY 

d, | BAKER & MORGAN | Y MARTIN & CO.) ny 

3 GOODS | 

Se ecm | Mitete eee 
E ABERDEEN, - MARYLAND Canned Goods 


- Canned Goods 


=| 


Our Specialties 83 South Front St. 





Dried Fruits 


OMAHA 





Be: CORN & TO MATO ES | MEMPHIS, TENN. Cover Jobbing Points: Nebraska, Westera lowa 
T, “Slaysman” Double Seaming Machine ‘‘Slaysman’’ Inclinable Power Press 
No. 2 No. 5 
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m.. a may also be made with counter shaft with cone pulley, 80 
permit of adapting the speed to different diameters. 






Write for Prices and Disccunts 








The above illustration represents the general style and ap) 
the No. 5 Power Press. 
able. It is well made, as all Bearings are reamed and scraped. 


SLAYSMAN G CO,, oectiioo! ita 







arance of 
It can be used in an inclined position if desir- 


Baltimore, Md. 
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COTTINGHAM 


sEiis — 





CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBR -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 
A... ” 










Write For Our °° 
OC 
STOCK LABELS 2 
We Carty a Full Line in SA 





OFFICES IN 


Baltimore 
Philadelphia 
New York 


CHICAGO OFFICE 


‘Ss 5 ee Avenue 


Modern in Workmanship 
Moderate in Price 


Quick in Service 

















Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Yomato Pulp for Ketchup and fe 
Preparing Pumpkin for Canning, 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins pet 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTSSww™ 


Sprague Canning Machinery Company, 


~CHICAGO™~ 
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LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 




















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


8{ FULTON STREET NEW YORK 


bias J 
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THE IMPROVED 


M. wb B. Tomato Filler 


For 2 Ib., 3 Ib, 
and 10 1b. work 


















Price, 
$110.00 





We: merufecture a full line of Tometo Canning 
Machinery. Send for Particulers. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO. 
5 WABASH AVE., CHICAGO 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 





Ge 








Write for Prices, Stating Composition and Quantity Wanted 





Tomato Canning Machinery 





THE TRIUMPH SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


Send for Circulars. 
SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents, 
CHICAGO 3 3 3 2 ILLINOIS 
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CORN CANNING MACHINERY! 





= 
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Conveyors —s—iés ns AL = Recutters 
Huskers Mixers 
Cutters vd Fillers 
Silkers Retorts 





SS jie 
The Latest Improved ** MODEL M* > SPRAGUE CUTTER 
Thisfmachine saves its cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Co. 


DANIEL G. TRENCH 6G CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 




















opi. Anchor Brand Soldering Flux 


‘Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 





























Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
NON-ACID FLUX Main Office, 4134 S. Waisted Street 


WRITE for PRIGES and INFORMATION 
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Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES: { In barrels of about 240 Ibs. - - 6c per Ib. 
—— | In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


Prevents rust spots and 


For lacquered and plain white tin. 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 


THE ARABOL M’F’G CoO. 
100 WILLIAM STREET, NEW YORK 





37c per gallon 





Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
#ith Sinclair-Scc tt Company 
Baltimore, Md 


Operating Patents of 
Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 














the A UO ~ 
‘Lipper 








§ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 24¢ and 3 Ib. cams. 























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 





Chicago Solder Co. 








44-56 N. Union St., CHICAGO, ILL. 
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66 ° on 
Tacks tick Canning Boxes 
Sticks and Box Shooks 














There’s no doubt about that. Tackstick sticks . : 
like glue, and can be used on any labeling machine A good box at the price 
with splendid results. 

Tackstick is dry paste. All you of a poor one. 
have to do is to add cold water 
to one pound of Tackstick to . ° 
make from seven to nine pounds Boxes in stock insure 
of the best paste you ever used. 


Tackstick will not sour, mold, prom pt service. 


or spoil in any way. Neither will 
it rust cans nor spoil labels. It 
just sticks. Write for Samples and Delivered Prices 


Costs less, is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. The 


TACKS MFG. Co. | | Bl! & Coggeshall Co. 


Louisville Kentucky 











217-223 West Street UTICA, N. Y. 
































: DOUBLE SEAMED EARS AND SOLDERED EARS AUTOMATICALLY ATTACHED :: 


Prices and 
further in- 
formation 
about this 
or other | 
Can# .- 
Making _ 
Machinery 
will be 
furnished } 
on’ 
request. | 


CHARLES STECHER COMPANY (Not inc.) 


Denenets and Manufacturers of Special Automatic 
Machinery and Machine Tools : 


19 - 21 SOUTH JEFFERSON STREET, _CHICAGO, ILLINOIS 
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Power Transmitting 
Elevating ..1 Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANSMISS{ON—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G! 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 











co. 




















“The Maryland Motor Car” 


The Sinclair-Scott Co. 
Baltimore, Md. 


| Write for Price and Illustrated 














THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
——————F BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription ily and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH G CO., General Agents 
CHICAGO, ILL. 





| 
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Automatic Solder-Hommed | 
Cap Machine 


The illustration shows our Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

BaLtTimMorp, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are pres smooth, and constant ia 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the Tet y . . E 

The Ribbon Solder outfit “fills the bill” equall 
well, so that we are able to ae a smooth a 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 

‘ season. Yours very truly, 
. THe JoHn Borie Company, 
Charlies J. Brooks, President. 
/ We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, etc. Everything 
for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. | 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & Oo., 
4 Liberty Square, Boston, Mass. 























Latchiord’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 


THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


RAGUE CANNING MACHINERY COMPANY  3'Woisst avencs.” cuicaco 
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Sanitary Pea Conveyor 


eats tA 


+ 


Ro eis Sted 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Corinpany, 
DANIEL G. TRENCH & CO., Gener’ 1 Agents, 
5S Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


oP ie : ‘ : 4 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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PUBLISHED EVERY Ti Y BY 





THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
heck, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade is solicited 


la correspondence, writers will observe the following regulations, 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of evrrespondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 





The National association will exert its powers to 
prevent jobbers from “canceling orders on a declining 
market and putting some other label on the excuse.” 
That’s precisely what the proposed Bureau of Infor- 
mation wili be for. 

“Enquirer's” Whys are arousing a deal of discussion 
of subjects which are important to every packer. “An 
Experienced Packer’s” contribution to the discussion, 
in which answers are given to “Enquirer’s” various 
queries and another one added to the list, is very inter- 
esting. 


At last there has been found a magazine writer who 
says that canned goods are pure and wholesome and 
actually recommends them to the housewives of Amer- 
ea. His article was published in “Good Housekeep- 
mg, a monthly magazine with a large circulation 
throughout the United States. The article, which is 


reprinted in this issue, contains a number of inaccura- 
cies, but they are unimportant when it is considered 
that the article as a whole really gives canned goods 
a good, strong boost with the consuming public. They 
are pronounced both sanitary and economical. 


* 
* 


Since the Western Classification Committee, not- 
withstanding the protest filed by Chairman Crary of 
the committee representing the National Canners’ As- 
sociation, has decided to advance the minimum on 
canned goods from 30,000 to 36,000 pounds, the indi- 
vidual packers should promptly act on Mr. Crary’s 
suggestion that complaints be filed by every canner 
both to the local freight agents and the Interstate 
Commerce Commission, before whom Mr. Crary has 
carried the matter. The most vigorous opposition is 
the only thing which is likely to prevent the Western 
jassification Committee from making the advance. 
This should be shown at once, as the advance is sched- 
uled to take effect on the first day of November. We 
hope that every reader of THE CANNER will forward 
to the Interstate Commerce Commission an emphatic 
protest against the change, and a similar communica- 
tion to the local and general freight agents of the va- 
rious railroads. This should be done at once—not 
after the canning season is over, as it will then be too 
late. 

7K *K * 

Commenting on the business situation, Bradstreet’s 
weekly report on trade conditions throughout the coun- 
try says, in part, that “Industrial reports show expan- 
sion in output. Iron and steel production is from 60 
to 80 per cent of full capacity. There is a further gain 
in the output of lumber. The building trade is ex- 
panded at Western cities.” In Dun’s comment occurs 
the following: “The steady decrease in percentage of 
idle machinery and number of idle freight cars swells 
the amount of money distributed among wage earners 
and gradually increases the volume of retail trade. 
There is more confidence regarding the future and 
contracts are made covering deliveries up to the end 
of the year, but conservatism still dominates the situ- 
ation.” Dun’s report on the state of business in the 
Chicago district says that “Favorable developments 
become more plentiful as a basis for continued recov- 
ery of business. Confidence is more generally felt that 
the tide has turned for the better in production and 
distribution. This is confirmed by steadily increasing 
demand for mill and factory outputs, and the more 
notable absorption of fall and winter merchandise.” 
Packers should see in the improving business situation 
encouragement to hold out against selling canned 
goods at concessions. 
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Continental Can Company 





DIRECTORS: Factories: 
T. G. CRANWELL, Pres’t. CHICAGO 
A. W. NORTON, Vice-Pres’t. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that shill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the paching 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pacKing season, 
we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Easy Economizing. 


* VERY housewife desires to practice economy 
and to supply the family board with an abund- 
ance of good, wholesome food at a reasonable, 
if not the lowest, cost. She does much schem- 


ing to accomplish her very laudable purpose—but in 
g : 


doing so she doesn’t take canned goods enough into 
consideration. 

Canned goods furnish a means of easy economizing. 
As an expense-reducer at a time when curtailment in 
the culinary department becomes desirable, they are 
unequaled. By the more generous use of canned foods 
the housewife can economize on the cost of her table 
and at the same time provide her family with pure, 
wholesome, nourishing and appetizing food obtainable 
cheaper canned than uncanned, or “fresh.” She can 
also economize on labor, fuel and time, all three im- 


pt rtant. 


Canned tomatoes, quantity for quantity, are cheaper 
nine months out of the year than they are fresh; 
canned corn—even the best quality—is cheaper ten to 
eleven months out of twelve than green corn on the 
cob; peas in the pod are obtainable during only about 
a month each year, yet even then an equal quantity of 
the canned article may be obtained for less money. 
Weight for weight, it is cheaper to use nearly any 
variety of fruit canned than fresh; a 15-cent can of 
salmon gives the purchaser more, both in food value 
and quantity, than the same amount of money spent 
for any but the very cheapest meats. 

There will be a larger per capita consumption of 
canned goods just as soon as American housewives 
learn that foods in tins are, at almost any time of year, 
easy economizing. 


Dr. Quackenbos’ Slip. 


T is rather disheartening, week after week to have 
to record printed attacks on canned goods, Their 
frequency is discouraging and the effect must be 
damaging to consumption, since it is to be sup- 

posed that they are widely circulated and have more 
or less influence on the average consumer, who, of 
course, doesn’t know whether the statements made are 
true or false. Dr. John D. Quackenbos, of New York 
City, in a work bearing the tile, “Hypnotic Ther- 
apeutics,” a chapter of which is devoted to Neuras- 
thenia, makes this astounding statement : 

Some adulterants, however, are positively prejudicial to 
health, as the salicylic acid employed as a pre- 
servative in catsups, fruit syrups and more than 75 per cent 
of all the canned goods manufactured in the United States. 


We have here an illustration of the effect of the 
publication of false statements about the use of adulter- 


ants in food. It is morally certain that Dr. Quacken- 
bos arrived at the conclusion that salicylic acid is em- 
ployed as a preservative in “more than 75 per cent of 
all the canned goods manufactured in the United 
States” simply from having seen in the newspapers 
so many wildly sensational statements concerning food 
adulteration. We believe that this eminent authority 
would have to admit that he wrote this absolutely false 
statement concerning canned goods without personal 
knowledge of the matter; we do not believe that he 
made the assertion after personally investigating the 
manufacture of canned goods, which he would better 
do in future, for then he would be in position to speak 
from his own knowledge rather than accept as true the 
lying statements of sensational writers. Dr. Quacken- 
bos should shed his delusions and then do something 
to counteract the harm the publication of his book 
does the food packing industry. 


Whose Risk is the Greater? 


T ought not to be very difficult for any logical, 

fair-minded man to decide, accurately, whether 

the packer who sells on a 100 per cent delivery 

contract, iron-bound and a Shylock penalty to 
be exacted, or the buyer who buys on a pro rata con- 
tract takes the greater risk. The packer does, un- 
questionably. His is a real risk, for he must make good, 
must step up and pay the buyer in cash the difference 
between the contract price and the market at time of 
delivery, else go out in the open market and buy, fre- 
quently at a higher figure, a sufficient quantity of goods 
to make up the deficiency in his delivery. 


It's profitless, however, to argue as to whose risk 


is the greater. The jobber thinks his is, the packer 
knows that his is the greater hazard, and neither is 
likely to convince the other, unless the jobber could 
suddenly be put in the packer’s boots, when he’d see 
in a flash that the man who takes a chance on drouths, 
floods, fires, insect pests, etc., risks far more than the 
wholesaler, who usually risks nothing beyond the tem- 
porary displeasure of his retail customers when the 


time comes to inform them of his inability to deliver 
in full his future orders for this or that brand of such 
and such an article. 








GEORGIA JOBBERS ORGANIZE. 


Wholesale Grocers of Valdosta, Thomasville, Quit- 
man, Tifton and Waycross, Ga., held a meeting a few 
days since for the purpose of forming an organization 
to be a part of the National Wholesale Grocers’ Asso- 
ciation. O. D. Dalton, of Valdosta, was made presi- 
dent of the organization, S. H. Wade, of Quitman, 
vice-president and A. S. Pendleton, of Valdosta, 
temporary secretary. 











All leading handlers of Canned Goods and Dried 
Fruit use the 1907 edition Armsby’s Cipher Code. Do 
you? Pa $5.00. The J. K. Armsby Co., San Fran- 
cisco, a 
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Crop Reports Discouraging. : 

The direct reports from packers published in THE Can- 
NER’S correspondence columns this week show that tomatoes 
have suffered heavy damage in widely separated localities, 
the reports being all the more significant for this reason. 
Many packers have failed to pack anywhere near equal to 
their expectations. Reports from Illinois are more discourag- 
ing, so far as the making of even a fair corn pack is con- 
cerned, than ever. The drought this year will reduce IIli- 
nois’ output of canned corn tremendously, and it certainly 
seems time for the jobbers to begin to take notice when an 
experienced and reliable packer in this state sends in such 
a report as that ‘‘Our corn prospects are the poorest seen in 
our twenty-five years’ experience.’’ The completion of sta- 
tistics will show the Illinois corn pack this year to have 
been surprisingly small. The reports from lowa on corn 
tell their own story. Ohio packers, in common with the 
others, report disappointing corn outputs, while Ohio ad- 
vices regarding tomatoes indicate that that state will end the 
season with a considerable shortage below its normal pro- 
duction. 

Indiana Drought Continues. 

In Indiana the continued dry weather has not improved 
the condition of the corn and tomato crops. In fact, almost 
everywhere in that state, which leads the West in the pro- 
duction of there is a feeling of more than dis 
appointment, and in some sections it is feared there will 
not be over 50 per cent of a crop. While the factories 
in Indiana are in operation, we hear of several that have 
made runs on tomatoes of not exceeding two hours each 
day, and the quality of the raw stock that comes in is re- 
ported as not very good, many of the tomatoes being burned 
and blistered. THe CANNER’S information regarding the 
corn crop in Indiana and that section is that corn is ruined 
beyond repair and the situation very strong. A number 
of canners are making small runs daily. The drought in 
Indiana has done a great deal of damage to the pumpkin 
erop, and this article also is practically certain to be a short 


tomatoes, 


erop this year. 
Maryland Pack Small. 

The reports that have been received by THE CANNER from 
Baltimore during the week reviewed show that the-country 
packers, as well as the large canners in Baltimore, are short 
of raw stoek and running only part time, in many instances 
half time or less. In facet, THE CANNER learns that some of 
the Maryland tomato packers are having so much idle time 
that the factory hands they brought on from Baltimore to 
work during the tomato season are becoming dissatisfied and 
returning to the city. We also learn that many packers are 
eanceling their can contracts. All these things combined 
go to prove that the Maryland tomato crop and pack will 
undoubtedly be very short this season as compared with 
the production in 1907. Some of the best informed canned 
goods men in that section express the opinion that the ag- 
gregate pack for this season in that part of the country will 
not exceed 50 per cent of last year’s output. Should the 
end of the season prove the correctness of their views, we 
shall have a pack of less than 7,000,000 cases for the United 
States, exclusive of California. 


Tomatoes—New tomatoes are a little higher, and ¢on@j. 
tions fully warrant a materially better market than that 
prevailing. New packing No. 3 standard goods have ag. 
vanced to Sve, f. o. b. East, and have been sold here within 
the last several days at that figure. Some Eastern goods 
understood to be not strictly standard quality, can be bought 
at 7714e, and it is possible still to buy a few Indiana No, 
3 standards at 8214e, f. o. b. factory, but offerings at that 
price are scanty, in fact, trouble is experienced in buyj 
new Indiana tomatoes at all, since most of the tomato pack. 
ers in Indiana have withdrawn, owing to conditions in that 
state being very bad. A little more interest is shown by 
local buyers, but they are coming along slowly still with 
their orders. A large operator in Chicago says that no more 
standard Indiana 3s can be had at 82%¢e, f. o. b., but that 
Kentucky and Indiana tomatoes are obtainable at 80c. Busi- 
ness on Western No. 10s has been done here on the basis of 
$2.50 delivered. Advices from packing sections both East 
and West indicate that the tomato pack this season will be 
even shorter, as compared with last season, than the lowest 
estimates of a short while ago. / 

Corn—Every bit of news coming in from corn canning 
localities tells of discouraging conditions affecting the crop. 
There is general complaint of drought, and Illinois appears 
to be one of the worst sufferers, though conditions are very 
bad everywhere. A large Central Illinois packer, in dis. 
cussing the erop situation with THE CANNER this week, said 
that the condition of his crop was far below what it should 
be, yet that others told him his crop was considerably better 
than theirs. This packer is refusing offers at anything below 
his price. Offerings by Western packers in general are fewer 
and their ideas as regards price have stiffened, evidenced 
by the fact that several Western corn packers who only a 
very short time since were willing to sell at 62\Me, f. 0. b. 
factory, have since withdrawn, and conditions are such that 
they don’t care at the moment to make any additional 
sales. However, buyers are not displaying any noticeable 
increase in interest, showing continued indifference, although 
with practically everybody concerned with production the 
belief is strong that present prices are the lowest that will 
prevail on this year’s pack and that the corn market is 
destined to ascend rapidly when once it gets started. 

Peas—A good demand is reported for strictly fancy, extra 
sifted peas, and there is also some demand for standard 
grades. However, the latter are not being sought by all 
buyers. No. 5 peas have been sold during the week at 80c, 
90¢ for faney No. 4 Alaskas, $1.05 for No. 3 Alaskas, fancy. 
Some cheap peas were sold at 65e delivered. The other 
prices named were f. o. b. factory. The situation looks 
strong, with the chanees favorable to better values. 

Beans—Business in the Chicago market has been stagnant, 
A number of loeal buyers have not yet covered their require- 
ments of limas, and we hear of some who have bought but 
few string beans. Baltimore advices indicate a stronger 
market there on string and lima beans, quoting No. 2 stand 
ard green strings at 4714c, No. 3 at 65c, No. 10 at $1.90 to 
$2, No. 2 standard green limas at 85e. Reports on the New 
York State crop note considerable irregularity. There will 
be a shortage of No. 1s, Reports indicate a full pack of 
limas in New York. A prominent Jersey packer of lima 
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STORAGE 
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Canners Take Notice 


We are able to make quick 
deliveries of Corn Cans. 
Wire or phone your ship- 
ping instructions : : : : 








Union Can Company 


ROME, N. Y. 


_ S. F. SHERMAN, Prest. W. R. AYARS, Gen’! Mgr. 
J. E. HALL, Sales Agent. 
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beans reports that he will be fortunate if he makes a 50 
per cent delivery, and says that similar conditions prevail 
in South As a result this packer is not accepting 
any more lima bean business. 

Fruits—The Michigan peach pack has been under way for 
a number of days past, and it may be stated that it is wholly 
unsatisfactory to the packers. ‘The fresh fruit market has 
been on the basis of about $1 per bushel, which is altogether 
too much for the packers to pay at the present market for 


Jersey. 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 








No. 214 NO- 238 No, 214 No. 24 No. 214 
Stnds Stnds Second Water 
$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 
2.35 2.10 1.60 1.25 1.15 1.00 .90 
1.65 


No. 3 No. 24g 


2 No. 24 
Extras Special Fxtras Pie 


VARIETY. 





Applies $1.10 
Apricots 
** peeled 
sliced 
Assorted ay 
Blackberries .. 2.40 
Cherries (R. A.) 2.85 
ie (White) .... 
= (Black) 2.50 
Grapes (W. M.) 2.15 
Peaches (Y. F.) 2.40 
7% (L. ©.) 2.60 
‘* (4.C.8led) 2.60 
sia (W. H.) 2.60 
‘* (W.HLSlcd) 2.60 
Pears (Bartlett) 2.65 
Plums (G.Gage) 2.15 
Plums (Egg).. 2.15 
Plums (G.Drip) 2.15 
Plums (Damsn) 
Raspberries 
Strawberries 


2.50 
2.50 


2.00 
2.00 


1. 2.85 
, 2.85 
130 1.20 1.15 
1.75 1.50 
1.75 1.50 
1.75 1.50 
1.15 1.05 
1.30 1.20 
1.50 1.30 
1.50 .... 
1.50 
1.50 
1.45 
1.15 
1.15 
1.15 
1.15 
2.35 
2.15 


1.50 
2.00 
2.00 
1.90 
1.25 
1.45 
1.60 
1.60 
1.60 
1.60 
1.60 
1.25 
1.25 
1.25 
1.25 
2.50 
2.25 


1.75 
2.25 


2.15 
2.60 
2.00 
1.50 
1.70 
1.85 
1.85 
1.85 
1.85 
1.85 
1.50 
1.50 
1.50 
1.50 


2.25 
1.75 
2.20 
2.35 
2.35 
2.35 
2.35 
2.40 
1.75 
1.75 
1.75 
1.75 


1.00 
1.10 } 1 00 PLD 
1.20 }1 10 Yip 


00 UNP 


1.30 19 PLD 


1.30 }1 10 PED 
1.05 1. 90 
1.05 1, -90 
1.05 1. 90 
1.05 -90 
1.90 .... cece 
No. 8 No No. 5 No. § 
Extras Extra Stad Water 
No. 245 Stnd 


Grade 


No. 8 
Extras 
No. 3 
Grade 


VARIETY. 


.00 $5.00 $4.00 $3.50 $2.75 
7.00 6.00 5.00 .... «... 
3.60 
4.00 


4.00 
5.50 


4.50 
6.00 
6.00 
6.00 
3.75 
4.50 
5.00 
5.00 
5.00 


5.50 
7.00 


6.50 
8.00 


Blackberries 
Cherries (R. A.)...... 
- (White) é.ahhe 
si (Black) .... 8.00 
Grapes (W. Mus.) .... 5.50 
Peaches (Y. F.) 7.00 
ee Gh. GB). o.s. Tae 
$ (L. ©. Sl.).. 7.50 
CW. .) .....°tae 
o (W. H. S1.).. 
Pears (Bartlett) 
Plums (G. Gage) 
‘*  (Bgg) 
“ (Gold Drop) .. 5.50 4.50 J 
= (Damson) ..5.50 450 3.75 3.50 3.00 2.50 


No. 1 tall cans, sliced 1. ¢. peaches, extras, $1.10; extra 
standards, $1.00. If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No. 
8, No. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
dozen in a case; gallon cans, 1 dozen in a case. Gallon pie 
solid pack, 25c per dozen above regular gallon pie; bakers’ 
special kettle pack, 50c per dozen above regular gallon pile. 
Prices are f. 0. b. factory, subiect to change without notice; 
terms, cash, less 14%4 per cent; subject to terms and conditions 
of California Fruit Canners’ Association’s regular sales contract. 
Minimum carload weights subject to change without notice; 
Eastern, Southeastern and Southwestern points taking regular 
basis rate, 40,000 Ibs.; all other points, 30,000 Ibs. 


vee 4.00 
3.50 3.00 
4.00 
4.50 
4.50 
4.50 


4.50 
5.25 
6.00 
6.00 
6.00 
4.25 
3.50 


3.50 
3.75 3.50 


5.00 
3.75 
3.75 


6.00 
4.50 
4.50 


7.50 
: 6.50 
5.50 


3.00 2.50 


canned peaches. F. 0. b. Michigan factory prices are: No. 
214 peeled yellow peaches, $1.10; No. 2% syrup, $1.25. The 
pack will be exceedingly light. Some predict that it will 
be the lightest Michigan peach pack on record. 

Packers in the Baltimore section have been feeling the 
scarcity of peaches, and as a result have not heen operating 
full days, a fact which shows that the early predictions of 
a bumper crop in that section of the country have not been 
borne out by the harvest. The market on peaches there is 
firm on account of the unsatisfactory results of the pack- 
ing up to this time. F. o. b. Baltimore quotations are: 75e 
per doz. for No. 2 seconds yellow; $1.05 for No. 3; $1 for No. 
2 standard yellows; $1.35 for No. 3; $5 for No. 10; $1.65 for 


No. 3 extra select yellows; $1.40 to $1.50 for No, 3 extra 
standard; $2.40 for No. 10 unpeeled pies; 80¢ for No, 3 un- 
peeled pies; 70e for No. 2s; 971oe for No. 3 peeled pies; 
$3.50 for No. 10s. d 

No business is being done here on California canned 
fruits. Buyers are not taking any at present, awaiting de. 
liveries. There is a fairly full pack of peaches, plums and 
pears. 

Pumpkin—Western crop prospects are (liseouraging 
Nearly all reports indicate a small pumpkin yield. A gmajj 
amount of business has been done here at 6Ve f. 0. b, fae. 
tory, to 6214%4e, delivered for Western No. 3 pumpkin, and 
$1.80 delivered for Western No. 10. ‘ 

Sweet Potatoes—So far as Chicago is concerned there is 
nothing to say. Baltimore advices note a fair inquiry for 
new sweet potatoes for immediate shipment. Orders are re. 
ported placed at 90¢ per doz., f. o. b. regular terms, 

Sardines—Reports from Eastport, Me., received during 
the week reviewed note some improvement in the run of 
sardines along the Maire coast, as, while the pack ig re. 
ported still below the sales already booked, it seems as 
though, judging from outward appearances, a good deal of 
the shortage will be overcome before the season closes. The 
prices for domestic sardines are unchanged since a week ago 
and sales are made in about the same volume. All orders 
being booked are subject to pack. 

Oysters—The market holds steady at no change. Stocks 
of cove oysters in Baltimore are reported light, quotations 
on Chesapeake Bay packing being given as follows: No. 1 
extra lunch, $1.25; No. 1 6 oz. selects, $1.40; No. 2 12 oz 
selects, $2.75; No. 15 oz. standards 75c; No. 2 10 oz. stand- 
ards, $1.50; No. 1 5 oz. standards, tall cans, 771%4e; No. 2 10 
oz. standards, tall cans, $1.55; No. 1 4 oz. cove, 70c; No, 2 
8 oz. cove, $1.35; No. 1 light weights, 42%c; No. 2 light 
weights, 80c. 

Salmon.—Spot stocks of salmon are very limited. The 
market is as previously reported, except that quotations given 
last week were for spot instead of f. o. b. Pacific~ Coast, 
Prices remain firm for the different grades. Buyers await 
deliveries and it is stated that Chinook packers will be 
cleaned up when ordeg@-already booked are filled. Sockeye 
packers, too, are repg¢g Sold up. } 
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| Pickles and Kraut 
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Pickles—The saltimg“season is now practically over. Near- 
iy all Michigan stations shut down Saturday night. A few 
are still open, but stock brought in is very unsatisfactory, 
there being a great many irregularly shaped pickles and a 
good deal of the stock appears dried up and shrivelled. The 
heavy-bearing cucumber patches located in bottom lands were 
injured most by the frost. The salters are very much dis- 
appointed on account of the yield, as the crop on the aver 
age will fall short of 60 per cent of a full yield. Dry 
weather is prevalent all over the country. As stated in a 
recent issue of THE CANNER, the stock of pickles carried over 
being light and the yield not over 60 per cent, higher prices 
should prevail throughout the coming season, 30-gallon bar- 
rels, 1,200, sour pickles, were quoted at $6; 45-gallon casks, 
1,200, sour pickles, $8, f. o. b. Chicago. 

Kraut—All kraut manufacturers in the country have with 
drawn, which is very unusual at this time of the year. Their 
withdrawal is occasioned by the dry weather. Growers say 
no amount of rain now will help the growing cabbage crop i 
principal sections. The stock of 1907 kraut is being com 
sumed rapidly. The latest price quoted f. 0. b. Chicago was 
#5 for 40-gallon casks. 











it M | 


Dried Fruit Market 
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Dried fruit business has continued quiet locally and with 
out feature since our last report, and there are no quotable 
changes in prices on the different lines. Apples are quiet 











Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 











q The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder _ Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 

q@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 
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VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 
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at the moment, yet there has been up to the present time 
a good demand for high grade fruit. Spot Chicago prices are 
as follows: Prime evaporated, 6%4¢ per lb.; choice, 6%¢; 
prime evaporated for October and November shipment, 6c 
per lb.; choice, 6%ce. 

Apricots—This item is without feature and remains at 
the following quotations: Extra choice, 8%4c to 8%c per 
Ib.; choice, 73%4¢ to 8c; standard grade, 7e to 7\4e. 

Peaches—Spot choice peaches are 74e to 74sec per |b. 
Choice peaches for September shipment, 6c; fancy, 7c; 
standard, 5\c. 

Raisins—We repeat former prices as follows: Spot 
2-crown, 5¢; 3-crown, 514¢; 4-crown, 644¢, seedless muscatels, 
314¢; sultanas, 5e. 

Prunes—Quotations on prunes on the spot remain 90-100s, 
4l%c; 80-90s, 70-S80s, 50-60s, 61%4¢; 40-50s, 6%¢; 
30-40s, 744 per Ib. 


5e; 5%4e; 








Canners’ Supplies 








Cans—Conditions certainly do not indicate that the can- 
ners of any article of the present season’s growth will have 
occasion to increase their orders for cans. Business is very 
slack just now on packers’ cans, with manufacturers quoting 
the same old prices every packer now knows by heart. 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 

No. 1s., 1% in. opening 
No, 28, 1% in. opening 

No. 244s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 
) Serer $ .75 per thousand 
SEE Si. 0.6.6 065.0 deh dele Sore ecinds oss gems debs 1.10 per thousand 
Mc cpeuwevesectoree davis as heonenes 1.25 per thousand 
PN hn. 5 0.000 0s ag ed a cad tints seccvecsat 1.40 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 24s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 4 

The Continental Can Company’s quotations on solder 
hemmed caps are: 

Per M. 

MMOD ckdc onc Sod de ccehdch ide bedccdadcchdebsd coos § 95 
2 1-16 inch ee 
2 7-16 inch 

The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differex.ials for special openings: 


Bees 20, 195 DR. CUOMINE 6 one osc tescecaracs eceewabgecea 

No. 2s, 1% in. epening 

No. 2%s, 21-16 in. opening 

Es i MORO By CRONE oo cc cccc cc sgcesecsec gesecese 18.40 
No. 10s, 2% in. opening 
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The Sanitary Can Company quotes sanitary cans at th,» 
following prices for delivery during the season of 1998: 


Virginia Can Co.—The Virginia Can Co. quotes, f, 0, , 
Buchanan, Va., for delivery during season of 1908, as follows: 
No. 2, 2 1-16 in. opening 
No. 3, 2 1-16 in. opening 

Usual differences for other size openings. 

The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 

No. 2s, 1% in. opening 
No. 3s, 21-16 in. opening ....... Pes 8 See oan 
No. 10s, 21-16 in. opening .... 

The Union Can Company’s quotations on solder-hemmed 
caps for the season of 1908 are: 
1¥2-inch 


2 


~~ 


The Southern Can Company quotes f. 0. b. Baltimore pack- 
ers’ cans for delivery at buyer’s option during the season as 
follows: 

1s, 14%2-in. Ope 
2s, 14%-in. Ope 
21.8, 27,-in. Ope 
3s, 2,4-in. Ope 
10s, 2y,-in. Ope 

The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thov- 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 


Pig Tin—The market has been quiet throughout the week, 
with no apparent desire on the part of consumers to buy 
beyond their actual and immediate requirements. 

Shipments have been fairly heavy during the last month, 
which leaves supply in excess of demand. We quote prices 
as follows, f. 0. b. New York: 

Oct. 
$28.80 


Sept. 
$28.80 


Spot. 

5 to 15-ton lois $28.85 
1 to 4-ton lots 28.90 eer aseat 
15 to 25-ton lots 28.80 28.80 28.80 
Tinplates—Business continues quiet, there being a positive 
scarcity of new orders. It is stated that barely 50 per cent 
of the mills are now in operation and some rumors are out 
that prices have been secretly cut, though only very little. 


Bessemer Steel Cokes. 
Official prices are unchanged as follows, f. 0. b. mill: 
14x20 (107 pounds) 
14x20 (100 pounds) 
14x20 ( 95 pounds) 
14x20 ( 90 pounds) 





CANNER “Wants” for results—evervbody reads ‘em. 

















Generators, Stills 


plained (not sawed) and our: beveled, 


WENDNAGEL & CO. 


Pickle, Salting and Processing Tanks, Vinegar Tanks, 


Our Tanks are of highest grade workmanship. The joints are smoothly 
crozed staves make much tighter 
Tanks than the square sawed croze generally used. 


22d and Lumber Sts. 


CHICAGO 


ASK FUR CATALOG 1iC 
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Better Canned Goods 


MEANS 


More Canned Goods 














Quality Means Quantity 





Let everv package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right. container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 





The Sanitary Can 





Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 


Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents g 447 W. 14th St., 
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NEW YORK. 
Fredonia, N. Y., Sept. 4, 1908. 
Eprror CANNER: ‘Tomatoes are a fair crop and ripening fast 
and of good quality. Corn is good, what there is of it, but 
aereage that did well is small compared to what was con- 


tracted. Expect to be short for deliveries on future sales. 
FREDONIA PRESERVING COMPANY. 
Albion, N. Y., Sept. 5, 1908. 

Epirok CANNER: ‘Tomato acreage shows good growth of 


vine and a normal setting of fruit. The past weather has 
seen too cold to ripen the fruit. Have packed but a few at 
oresent time; with continued warm weather our pack will be 
aormal, ORLEANS COUNTY CANNING COMPANY. 
INDIANA. 
Clay City, Ind., Sept. 5, 1908. 
Epiror CANNER: We had a slow, steady rain lasting several 
aours on Monday, the 31st of August, which has helped our 
somato crop very materially. If frost does not come too early 
we expect to pack in the neighborhood of 20,000 cases of 
omatoes. Ep. 8. BoNHAM 


ALABAMA. 
Orrville, Ala., Sept. 5, 1908. 

Tomato crop is all eanned. The crop was 

50 per cent below normal, cut short by excessive hot, dry 

weather in August. Sweet potato crop is only fairly good. 

Will begin packing sweet potatoes September 25. Indications 
are for a fairly good pack. 

ORRVILLE 


EpiItoR CANNER: 


CANNING COMPANY. 





TENNESSEE. 
Columbia, Tenn., Sept. 5, 1908. 
EpiroR CANNER: We have been packing tomatoes for five 
weeks but it is practically over with us now, as the extremely 
hot, dry weather ruined our main crop and we are now get- 
ting half-day runs out of the cleaning of the fields, and a 
few lots, patches that were too young to be ruined by the 
hot weather. Frost won’t reach our-tomato crop. The sun 
has ruined them. Our crop will be cut 50 per cent. 
COLUMBIA CANNING COMPANY. 
ILLINOIS. 
Hoopeston, Lll., Sept. 7, 1908. 
We are now counting on about 55 per 
do not believe that our corn crop will 
HOOPESTON CANNING COMPANY. 
Hoopeston, Ill., Sept. 5, 
Epitok CANNER: ‘The weather is still very dry. We have 
had a protracted drouth of nearly two months’ duration. The 
early fall plowing and early corn on same is very good. On 
the late fall.plowing and spring plowing the crop is bad. The 
pack of sugar corn will be very short. 
ILLINOIS CANNING COMPANY. 


Epirork CANNER: 
cent of a yield. We 
exceed this. 


1908. 


Gibson City, Ill, Sept. 5, 1908. 


Epitok CANNER: Our corn crop prospects are the poorest 


seen in our twenty-five years’ experienc.. Poor stand and eon- 
tinued drouth would have shortened our pack materially, but 
to cap the climax we had a heavy frost on the morning of 
September 2, which killed a great portion of our late corn. 
This is undoubtedly the year for the corn packer to get his 
own price. Jobbers wil! fall over one another to get their 
orders booked before long. GIBSON CANNING COMPANY. 


Chillicothe, Il., Sept. 5, 1908, 
Epirork CANNER: ‘The quality of corn is good but yield 
awfully jight. I think I am good for about 60 per cent of 
contemplated pack if nothing happens to late corn. 
N. 8. Currieut. 
Cobden, Ll., Sept. 5, 1908. 
Epiror CANNER: Our tomato pack will be about one-fourth 
of an average, owing to dry weather and rust, some growers 
losing their entire acreage trom tomato blight or rust. 
CoBDEN CANNING COMPANY. 





IOWA. 
Waterloo, Iowa, Sept. 5, 1908. 
EpItoR CANNER: We have now been packing corn for a week. 
The yield so far has been barely a half crop, and inasmuch 
as we have already picked some of our best fields, there is 
no possibility of our getting over 50 per cent of a pack. Even 
that may be cut materially should we happen to get an early 
frost. WATERLOO CANNING CORPORATION. 
Dysart, Iowa, Sept. 5, 1908. 
Epirok CANNER: ‘The corn in this vicinity is not yielding in 
tons to the acre what we anticipated it would and the num- 
ber of cans per ton will be disappointing by reason of being 
poorly filled and so uneven in maturing. The quality of the 
pack is good. DYSART CANNING COMPANY. 
Cedar Rapids, Lowa, Sept. 6, 1908. 
Epirork CANNER: Our corn is late. We are just getting 
nicely started. The first planting was hurt very much by dry 
weather. Later plantings are better and will be fairly satis- 
factory if not hurt by frest, but will have to have warm 
weather to mature it. We expect about two-thirds of a crop. 
CEDAR RAPIDS CANNING COMPANY. 
Cedar Falls, Iowa, Sept. 5, 1908. 
EDITOR CANNER: Our corn on sandy soil was not more than 
half a crop, but that on good, heavy land is proving much bet- 
ter. I would give as my best estimate that our total crop will 
be 75 per cent of an average. 


CEDAR FALLS CANNING COMPANY. 





OHIO. 
Williamsburg, Ohio, Sept. 5, 1908. 
EprroR CANNER: We only have 50 per cent tomatoes planted 
compared with 1907. Weather conditions here are very un- 
favorable, dry as a bone, and tomatoes are rotting badly. 
We do not expect to get 50 per cent of last year’s pack, 
owing to extreme dry weather. We have had several small 

















Guessing at your costs is bad 

enough, but misinformation is 

worse. Get a good System and 
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. but most of our erop was set late and it will be the 
ae half of the month and the first of October before we 
a un steadily, if at all. 
=, WILLIAMSBURG CANNING COMPANY. 
Port Clinton, Ohio, Sept. 5, 1908. 

EprpoR CANNER: Contrary to all prophecies peaches are not 

. than 50 per cent of a normal crop in this vicinity, and 
_ are going to market at good prices. The warm weather 
se ening the fruit very fast, and the season for canning 
will be short. We can not pack them to earry over and shall 
not pack beyon¢ the sales made up to the close of the packing 
ie with us are now at their best, but not coming in 
as fast as they should. We are going to be short in yield. 
We were short on acreage to start with. Our pack will be 
50 per cent under expectations of two weeks ago, with no 
chance of recovery, for the vines are dying. 

GYPSUM CANNING COMPANY. 


Mount Washington, Ohio, Sept. 7, 1908. 
Epitor: CANNER: The outlook for the tomato crop is not 
yery favorable in this section. 
; A. W. CoLtTER CANNING COMPANY. 
Circleville, Ohio, Sept. 5, 1908. 
Epirok CANNER: Our corn pack will be 35 per cent less 
than what we expected two weeks ago, caused by no rain and 
eld nights. We only had out one-half our usual acreage this 
year. Scioto CANNING COMPANY. 
Morrow, Ohio, Sept. 5, 1908. 
Eprrok CANNER: We will have about four days more and 
will then be through with our corn crop. Will not have over 
25 per cent of norma! yield. 
Morrow PACKING COMPANY. 
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Indianapolis, Ind., Sept. 7, 1908. 
Epiror CANNER: There is a little more interest shown on 
the part of jobbers during the past week, and while 80¢ is 
generally being offered, some sales were made at 82%c. Pack- 
ers are not forcing their goods on the market; they are rather 
holding back and willing to take chances when the goods 
are packed. They believe tomatoes will not be any lower, 
and prospects bid fair to an advance. 
The corn market is unchanged. There is fair inquiry at 
62\%e factory for 1908 packing, but no sellers at this figure. 
There is no demand for either spot or future pumpkin at 
present, although low prices have been quoted. 
Wma. DUGDALE. 





Portland 








Portland, Maine, Sept. 5, 1908. 
Epirok CANNER: The past week has been a satisfactory 
one in which to pack corn. ‘To be sure the nights have been 
cool, but so they always are in September, “therefore the ex- 
pected has happened.” No frost of any consequence has ap- 
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peared; in faet, I think there has been none, but the pessimist 
is always with us, so it will probably reach here between now 
and January next. All the packers are now busy all the time, 
and the days of the week, and hours of night and day, run 
into one another. Action is continuous from daybreak until 
the last electric lamp throws its beams on the night watch- 
man, if there happens to be one. Progress has been slow but 
steady, and as fast as the corn was ready the packer has been 
able to care for it. It looks now as though next week would 
see the largest percentage packed of any during the season, 
for most of the corn will be ready, while modern machines, 
with expert workmen, make quick work where a few years agu 
the crops would sometimes “run away” with the factories. 

Our “monitor,” the Weather Observer, has made, I see by 
reports from Washington, a “long distance’ prophesy to the 
effect that we are practically sure of good weather until after 
Labor Day, but while we should be very grateful for this 
concession, he tempers it with a hint of frost in some remote 
sections. If some of the “weather sharps” would found an 
“Anti Frost Assurance Company, Ltd.,” they would find many 
a buyer of both stock and policies. However, one dream is 
as good as another, even if one is a nightmare. 

Some of our largest packers have hinted to me that the net 
results of the pack of 1908 will not be so very large as the 
unposted thought, but no one who was on the spot and knew 
the business ever thought that the output of sweet corn from 
Maine this season could be as much as usual. I[ think the 
yield will be good to the acre, but the acreage is a little 
bashful and hard to find. Still, it is a waste of time to esti- 
mate when facts are almost ready to appear. The Good 
Book says we “can not gather grapes of thorns, or figs of 
thistles,’ nor can you gather a large yield from a_ small 
“planting.” 

I see no reason to change quotations of fancy, but will 
illuminate the subject by saying that, on standard, the mar- 
ket is in precisely the same state. 

For two weeks yet the corn season may be on, but the 
flood tide will be from this, through next week. After that 
time the conditions will rapidly shape themselves. The pack 
will really be over. 

According to many statements the blueberry pack will be 
a normal one. This shows how uncertain are the best “guesses,” 
for at one time the most careful and conservative estimates 
varied from 25 to 50 per cent of a normal pack, whereas it 
will probably be a full one. Much depends now on the de- 
mand from those who have not bought. 

The crop of apples in New England will be light, but 
how the per cent will be is in doubt. While, as a whole, the 
total output of apples is a little more than a year ago, yet 
the surplus does not seem to be in the canning sections. 
Prices are $1.75 for best quality of No. 1 canned gallons f. 
o. b. Portland. The demand is really good for the season. 
[ shall be very much surprised if higher figures do not prevail. 

Fish are in light demand. About all the establishments are 
now closed for want of business. INDEX. 


| New York 














New York, Sept. 7, 1908. 
Epitor CANNER: Not many developments during the past 
week have favored packers. In fact, the situation is less firm 
so far as they are concerned and trade has been upon a 














CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are | 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 
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rather unsatisfactory basis, everything considered. Holders 
have, in some instances, been rather anxious sellers and trade 
has suffered somewhat because of this fact. On the other 
hand there has been little that has really discouraged dealers. 
They are under the impression that things will brighten shortly 
and that trade will improve accordingly. Under these circum- 
stances one might almost say that business has changed but 
little during the week. 

Buyers have no difficulty in getting all the tomatoes they 
want at 75c f. o. b. factory for full standard 3s, Maryland 
pack. Some packers still ask 77%4c, but few actually get it. 
The demand, which was more active last week, has declined 
somewhat and most buyers appear more or less indifferent, 
apparently caring but little whether they get anything now or 
not. It seems to be a fact that the impression is gaining 
ground that the market will decline further before it goes 
higher again. Gallons are uncertain and sales are made at all 
sorts of irregular figures in instances. Not much interest is 
shown. Some New Jersey old pack have sold on the spot for 
$2.15, while new pack is offered at $2.25 here. Maryland gal- 
lons are quoted at $1.95 to $2.10 on old pack and $2.10 to 
$2.20 on new. No. 2s in new pack are easy and all pur- 
chasers can desire can be bought for 55e. If crop conditions 
exerted any influence on the market that influence has passed 
away and buyers no longer give the persistent reports any 
attention. But packers, it is said, are still certain that they 
will not have a full pack in any of the important packing 
sections. 

According to letters recently received, prospects for a full 
delivery of Maine corn are improving. Fancy is quoted nom- 
inally at 90¢ f. o. b. Portland, but packers are not urging 
sales and have instructed their agents here to accept only 
such orders as are placed at full prices. While the corn is 
reported of exceptionally good quality this year, the ears 
are said to be short. Reports from the packing sections of 
New York vary, but it is understood that the pack in some 
localities will be short. Standard state corn can be bought for 
70e to 75¢ delivered, and faney is quoted at 90c for best 
goods. Southern stock attracts no attention and western goods 
are scarcely mentioned. 

Peas are easy and the market has declined a shade on stand- 
ards and extra standards. Offerings are more numerous than 
buyers and sales are suffering proportionately. All the ten- 
dencies seem to be toward a lower level of values on all 
grades. Buyers are more or less indifferent and sellers who 
have considerable quantities are more or less anxious to dis- 
pose of them. The result is a weakened market with a de- 
elining tendency noted all around. 

New York state beans are a shade firmer with advancing 
tendency reported on No. 1 Refugees. Baked grades are steady 
and sales are made chiefly in small lots. 

According to some important interests some of the Colum- 
bia river salmon packers will deliver 90 per cent of their flats 
and 100 per cent of talls and halves. This is a larger pro- 
portion than was expected in both instances. Red Alaska is 
quoted at $1.35 for talls, with occasional holders asking 
$1.374%4 delivered. The quotation f. o. b. coast is $1.12% to 
$1.15. Medium red talls have sold at $1.25 here, but $1.20 
would buy stock to arrive from the coast. The quotation for 
pink talls is 85¢ here. A fair interest is noted with many 
of the packers in the field as sellers of 1908 pack red Alaska. 
Medium red and pinks are also moderately attractive. The 
general market is rather dull, with sales limited to actual re- 
quirements. 

Reports from the coast the past few days have stated that 
the market for extra and extra standard pears, peaches and 
apricots are firmer with practically all packers now refusing 
to make concessions from opening prices. Jobbers are still 
neglecting to complete their purchases of full assortments of 
different grades. It is said that some packers are practically 
sold out on extras and extra standards in 214-pound lemon 
cling peaches. Standards can still be obtained in liberal quan- 
tities, but in this grade packers show less disposition to make 
concessions to buyers. It is said by some large interests here 
that the pack of fine grades is about 50 per cent of what was 


expected in peaches and apricots. Southern peaches are g 
shade firmer, with standards in both yellow and white going 
out on a shade higher level. 

Gallon apples are quiet, with $2 quoted on fancy grades de. 
livered here. One sale of a fine lot was reported at $2.15 
delivered. Pennsylvania goods are offered at $1.85 delivered, 
Other varieties are unchanged and the outlook is not especially 
encouraging. 

Pineapples are firmer and the market is quiet. 
movement is reported in any variety. 


Not much 
HARLEM. 








Baltimore 








Baltimore, Md., Sept. 7, 1908. 

Eprrok CANNER: Where, oh, where are the large crops and 
enormous packs that many people away from Baltimore have 
been expecting and talking about for the last three or four 
months? So far, everything that has been packed has turned 
out to be either very short or at least much shorter than was 
anticipated before the different crops actually came on the 
market. Early in the year we were deluged with reports that 
the pineapple crop would be the largest ever known, but when 
the season actually came on then it turned out to be a fact 
that there was not more than an average crop. It is already 
history that the pea and all the small fruit packs (with the 
exception of red cherries) were not up to the average. Hopes 
for a large corn pack were abandoned some time ago, and 
it is now realized that the peach pack will be a long way 
short of what was expected. 

The greatest shortage, however, will show up in the to- 
mato pack. The situation on tomatoes grows worse instead 
of better. Raw tomatoes in the Baltimore market were sell- 
ing last week at from 60¢ to 75¢ per bushel, and there was 
not enough stock in the market any one day to keep two 
of the largest packers running full time. 

Notwithstanding all this, however, the jobbers generally, 
still seem determined not to believe truths that are so self- 
evident, but are still clinging to the opinion that tomatoes 
will come from somewhere, and that the market will ease off 
later on. Of course there are a few. of the jobbers who are 
not included in the foregoing class, and they are taking time 
by the forelock and are securing their needs of tomatoes 
while they can get them under the 80c mark. Unless all signs 
fail they will find these goods very cheap before the first 
of November. 

I think some buyers place too much eredence on statements 
that they read in some of the so-called impartial commercial 
papers. Any one who has a real knowledge of the actual facts 
about the tomato crop can not help but smile at some of 
the statements made by certain New York papers. It would 
almost appear as if at times these papers were trying to bear 
the market. For instance, as late at Saturday, September 5, 
one of the papers said the tomato market was easy and that 
packers were actively seeking business at 75c, and that some 
of them might be induced to shade that figure on a firm bid. 
This was certainly a ridiculous statement to make, because, as 
a matter of fact, I happen to know that several packers in 
Baltimore and others in the state of Maryland had been for 
the past four or five days trying to buy anywhere from 
3,000 to 10,009 cases of tomatoes each at 7714c per dozen 
or less, and the brokers trying to work these deals have not 
been able to secure many of the goods. This does not look 
as though many packers were anxious to sell at 75c, or as 
though any of them would shade that figure on a firm offer. 
If general trade conditions were any way normal, and buy- 
ers were taking hold as they usually do in September, we would 
now have a dollar market on tomatoes. In fact, the size of 
the pack up to the present fully justifies a price of 95¢ to 
$1, and there are a few well posted men who believe that 
we will even yet see a dollar price before the close of the year- 

Peaches are much firmer, and in fact, show quite an advance. 
Good second yellows are now being held at $1.15, with some 
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few brands at $1.20 to $1.25. -No. 3 unpeeled pie peaches are 
selling at 80c, and some packers are firm at 5e higher. The 
geason will soon be over, and will close leaving the market in 
very strong position for a further advance. age 
. Another line of goods that will be short this season is lima 
beans. The dry weather of - several weeks ago practically 
ruined this crop and the pack will be very Short indeed. Ordi- 
nary standards are selling at 90¢ and choice standards at $1, 
with the market showing an upward tendency. ’ 
Corn is somewhat quiet, but the packers remain very firm 
in their ideas, showing no disposition to make concessions. 
Sweet potatoes are im very active demand at 90¢ for. imme- 
diate shipment and 85e for shipment this month. It is not 
ssible to get many of these goods for quick shipment, as 
the receipts of raw material up to the present are very light. 
The reports that come in from the sweet potato growing sec- 
tions claim that there will not be a heavy crop this year, and 
it is therefore not likely that we will see any lower market 
than $5¢ on this popular line of goods. TARTAR. 








New York Dried Fruit Market 











New York, Sept. 7, 1908. 

Epiror CANNER: The market for evaporated apricots is 
still a shade easy for choice and extra choice grades. De- 
mand is light and shows little indication of improving. The 
eoast market is reported firm for fancy stock, with as high 
as 10¢ quoted in 25-pound boxes. Choice are quoted at 6%¢ 
f. 0. b. for Royals. Apparently dealers here hold fair stocks 
and buying interest for new crop from the coast is light. 

Peaches are dull. Low prices prevail for choice, standard 
and fancy grades for shipment from the coast. Buyers devote 
little attention to this, however, and sales are generally of 
small importance. Samples of new pack, which have arrived 
recently, surprise examiners with the extraordinarily fine qual- 
ity. But even though this is true buyers are not anxious to 
make bids on the new stock. Old peaches are weak on the 
spot and sales are made at such prices as can be negotiated. 
Quotations are nominal on all offerings. 

Evaporated apples are easy and offerings are somewhat irreg- 
ular in quality, with a tendency to grade below stated stand- 
ard. New York state fancy is quoted up to 10%e with sales 
possible at 9%4c. Prime ranges from 9 to 91%4c, with the 
inside figure more often obtained than the outside. - Future 
state prime are held in a range of 6¢ to 6\%e for November 
delivery. Not much buying has been done yet. 

HELLGATE. 





DEHYDRATED FOOD FOR THE NAVY. 

Henry A. Dent, chief paymaster of the Atlantic 
battleship fleet, has sent a report to the Navy Depart- 
ment on the results of the tests of the various pow- 
dered dehydrated and condensed foods made during 
the cruise of the fleet around South America. 

Powdered milk, his report said, was not as good a 
substitute for cow’s milk as condensed milk. Pow- 
dered eggs were highly satisfactory and could be used 
either scrambled or in omelet. The dehydrated cran- 
berries, cabbage, soup greens and potatoes came up 
to the requirements of the cruise, but the dehydrated 
spinach and onions were not so satisfactory. 





NEW WHOLESALE GROCERY. 

The Folz Grocery Company has been organized at 
Duluth, Minn., with capital stock of $25,000 and in- 
—— Hugo Almquist, John Runquist and A. C. 

ulette. : 


‘ 
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THE MACKINAC CONVENTION AND THE ‘‘POISON 
SQUAD’’ REPORT. 


By Read Gordon. 

The following article was written expressly for the Laboratory 
Number of THe CANNpR by Mr. Read Gordon, of New York, but 
was not received in time for use last week. 

Two important events, at least to those who may be in- 
terested in food laws, their operation and their evolution, 
have recently: taken place, viz.: The Convention of the 
Association of State and National Food and Dairy Depart- 
ments, at Mackinac Island August 4-7, 1908, and the pub- 
lieation of Circular No. 39 of the National Bureau of Chem- 
istry on July 20, 1908, containing its findings in regard to 
the tests made by it of the effects of Benzoic Acid and 
Sodium Benzoate upon twelve men, known popularly as 
‘*The Poison Squad.’’ 

While there may have been very much of a didactic na- 
ture fulminated at the convention, Providence has not en- 
dowed nor my course of life fitted me to understand, much 
less criticise, all the opinions or expressions of the many 
erudite men who held forth on that occasion. Therefore I 
modestly refrain from skating on thin ice, or run the risk 
of being called down. There are a few things, however, on 
the practical side of the questions discussed that I ought 
to know a little something about, or many good livers 
among the American people during the past sixty years 
have been much mistaken in their gastronomic preconcep- 
tions. Many families have already passed to the third gen- 
eration using Gordon & Dilworth products, and these have 
had their continuous enconiums during that time. That these 
people have not been deceived is my warrant for asserting 
my knowledge on the subjects about which I profess to 
know, and while there may have been some in that Mack- 
inae convention who know as much or more, they don’t run 
in schools, and I doubt if there be very many or they would 
not have sat so placidly and listened to some of the out- 
pourings of ignorance that inundated the assemblage. I 
don’t charge malice prepense, but that absolutely false state- 
ments were made by men who ought to have known better, 
and who can only be forgiven for making them on the score 
of ignorance. 

There may have been many more, for I cannot go into the 
full line of drugs and foods, but must confine myself to a 
few that I know of; but if I should judge purely by the 
statements made, which I consider false, I should be inclined 
to believe that it was the greatest hot air blast we have 
had for some time, and the lid ought to be clapped on 
p- d. q. However, I won’t judge the convention that way 
because of a few mistakes, for I have no doubt the dele- 
gates were as patriotically inclined as myself; but it is 
human nature to err and these men were deceived by their 
own preconceptions. If you hear a thing repeated often 
enough you get in the habit of thinking of it as true, and 
if it is something that doesn’t singe your own whiskers you 
accept it as a verity, especially if it has a big name behind 
it, to stand as sponsor. 

Quite a number of years ago Dr. Harvey W. Wiley, the 
honored chief of the Bureau of Chemistry at Washington, 
convinced himself that certain antiseptics, among which were 
salicylic and benzoic acids, were unnecessary ‘‘added sub- 
stances,’’ and by some process of reasoning also convinced 
himself and his staff of ‘‘Official Agricultural Chemists’ ’— 
whose active agents were the members of ‘‘The Food Stand- 
ards Committee,’’ appointed by them, and of which Dr. 
Wiley was a member—that these acids were ‘‘toxic,’’ ‘‘in- 
jurious to health,’’ and that even if they were not, they 
were not sufficiently well known to be used in food and ‘‘the 
people should have the benefit of the doubt.’’ By virtue of 
the high position of Dr. Wiley and of the organization which 
he had effected around him, he began an active crusade to 
snatch the precious jewel of public health from the hands 
of the brigand users of these antiseptics in food products. 
They were therapeutic drugs and should ‘‘not be adminis- 
tered except by a competent physician.’’ His easy access 
to the press and magazines of the country; the eagerness of 
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newspapers to obtain story matter and spring sensations 
upon a people always ready for a new excitement, and the 
more impressible in this case because the matter had a rela- 
tion to. every home in the land, soon caused his opinions to 
spread like wild-fire through the country, and his own per 
sonal efforts, and those of his adherents by letters, lectures 
and interviews, not only lionized him but gave currency to 
his opinions which have become accepted not only by the 
intelligent but nevertheless unthinking masses, but by great 
numbers of professional specialists whose habit is to aecept 
everything outside of their own specialty upon the ipse diaxit 
of those who are considered authorities. 

All this I admit is on general principles proper. We must 
take lots of things on faith. We are all specialists. No 
man can grasp all subjects, but one fact stands preeminent, 
viz.: That when a subject of such wide importance to the 
race and there is a diversity of opinion among professionals, 
it should not be decided by one man or a limited few, no 
matter, what their qualifications or political power may be. 
This tends to a bureaucratic form of government and is 
destructive of democracy. 

The subjects discussed at the convention that 1 am most 
interested in, and posted concerning, are preservatives in 
food products. Dr. Wiley strenuously opposes their use, and 
whether he be right or wrong, you can see the working of 
his yeast in many of the addresses made at the convention, 
and notably in that of Prof. E. F. Ladd, Food Commissioner 
of North Dakota and president of the convention. It must 
have made Dr. Wiley’s heart glad to hear him talk. His 
speech fairly bristles with Wileyesque thought and forms 
of expression, and is a rehash of the doctor’s views regard- 
ing the ‘‘toxicity of benzoic acid, its uselessness in foods, 
giving the public the benefit of the doubt, that it ‘‘should 
only be given under a physician’s prescription, that it con- 
eeals inferiority, and enables manufacturers to employ un 
wholesome and putrefying materials,’’ which statements are 
more rotten than any materials ever employed by manufac 
turers, because they are untrue, at least insofar as Dr. 
Wiley and his environing ‘‘ pathogenists’’ have been able to 
prove their verity. He, at least in his own way, has made 
the attempt, but the others principally are governed by his 
statements and other hearsay, but have made no personal ex 
periments or tests. 

This brings me to a consideration of the ‘‘ Poison Squad 
Report’’ as given in Cireular 39, and which ean be disposed 
of in short order by showing that it is inadequate, irra 
tional, inconclusive and very misleading, and its statistics 
are worth little more than the paper it is written on. It is 
so because of the absolute impossibility of obtaining twelve 
men sufficiently akin in freedom from hereditary disease and 
temperament to make a test upon, even with the aid of the 
psychologist and alienist. It is absurd to take an average of 
results of twelve men whose variations as shown by the 
charts were remarkable, only three of whom continued to 
the end, some of whom were withdrawn at varying times, 
whose changes all varied during the fore preservative and 
after periods. Some of these actually showed, if the method 
is worth anything, a positive result in favor of the acid. 
The main point that Dr. Wiley makes is loss of weight, con- 
tending this is a loss of anabolism and a gain for katabolism. 
If this be true why did seven of these young men lose weight 
during the fore period of ten days and before they had taken 
a dose of the acid and two hold their own while only three 
gained weight, if his theory be true? The whole average loss 
in forty days was ridiculous; the benzoic acid platoon losing 
about 2 pounds and the benzoate platoon about 14% pounds, 
while it is also true that those who lost during the fore 
period kept on losing to the end, except No. 4, who lost 
over 5 pounds in fore period, yet ended after thirty days as 
heavy as when he began to be ‘‘doped.’’ This, I think, 
shows clearly that the loss was due to Dr. Wiley’s partic- 
ular menu, which probably combined with the benzoic treat- 
ment brought them out at the end, freed from very many 
intestinal impurities and surplus omentum, better men than 
when they started. 
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Some of the men were withdrawn at the point when 
victory for the antiseptic was apparently imminent on the 
eleventh and sixteenth days, ‘‘by reason of its ill effeetg 
and other causes,’’ leaving a great mystery ‘‘other causes” 
unexplained. I believe those honorable men intended no 
deception, but, like Cwsar’s wife, Wiley must place himselg 
beyond suspicion of playing a little joker. I don’t belieye 
he would do so consciously, but the greatest sometimes get 
maggots on the brain and easily succumb to the non-prin- 
ciple that the end justifies the means. One man who lost ip 
the fore period actually maintained his weight thereafter 
to the end. The only thing that affected him was the doe. 
tor’s diet; after he got started on the antiseptic it corrected 
the effects of the diet. Six of the seven who lost weight dur: 
ing the fore period lost continuously throught the forty 
days. 

Now, I regard these statistics as buncomb, and they ean 
be twisted and construed to mean anything desired, aceord- 
ing to the constructor. The other parts of the report, in 
regard to the effects on kidneys (feces), blood and elimina- 
tions generally are equally variant and inconclusive, show- 
ing the test merely indicative of how a doctor’s large 
thereapeutic dose might affect different individuals. The 
antiseptic given was 35 grammes in twenty days, equaling 
27 grains daily of benzoic acid. This is really a much larger 
dose than is given by physicians daily except in very. ex- 
treme cases of dyspepsia and rheumatism, and what econ- 
nection there can possibly be between giving a well man an 
invalid’s dose and the injury to he derived from antiseptics 
in foods is much like the peace of God, that passeth all 
understanding. These men were all put on a regulation diet 
and the ‘‘poison’’ fired into them like an explosive bullet, 
and the sodium benzoate does almost literally explode, being 
immediately attacked by the acids of the stomach, hydro- 
chloric and lactic and others present, for sodium holds its 
allianee with benzoic acid very loosely, and these acids read- 
ily and quickly unite with it, liberating the benzoic acid, 
producing common salt, lactates, ete. Every intelligent man, 
woman and half-grown child knows that large quantities of 
beneficial drugs may, when suddenly ingested, produce very 
unpleasant results, headaches, nausea, diarrhea, constipa- 
tion, ete., and, what is more, even so-called foods or per- 
mitted preservatives will do the same thing. If any one 
doubts let him try it on the dog if he does not want to be 
himself the victim and see what salt, pepper, cloves, cinna- 
mon, sugar, nitre, creosote, mustard and numberiess other 
things will do in the same proportion to their preservative 
powers as the doses given these men. 

I regard this test as a complete failure; the case called in 
court was ‘‘Are preservatives in food injurious to health if 
used in no larger quantities than necessary to prevent fer- 
mentation and putrefaction?’’ No evidence, either for or 
against, has been adduced and the case ought to be thrown 
out of court. Nothing has been proven, not even that these 
men suffered injury from their treatment during the period 
of ingestion of the ‘‘dope’’ or during the after period, while 
on the contrary a careful study of the charts would show 
that many of them derived a real benefit—if not all of them 

-by the probable relief afforded in freeing their intestines 
and kidneys of poisonous alkaloids and surplus fat, and prae- 
tically making new men of them. If possible to make such 
a test properly it should be on lines of food antiseptically 
preserved and ingested in no larger quantities than usually 
taken by people at meals. I think such a test would be en- 
tirely negative. These antiseptics have been used for many 
years, and there is no recorded, well authenticated instance 
of having produced injury, although they have been almost 
daily absorbed in food by millions of people. This is a test 
a thousand-fold more reliable than that made by the Bureau 
of Chemistry, which is absolutely no test at all, but a mere 
juggling with facts. The officials may be honest enough, 
but their data and conclusions must appear ridiculous to 
those who have the slightest knowledge of logical dicta. 

The burden is entirely upon the ‘‘pathogenists.’’ If they 
desire to be entirely fair let them publicly admit the benefits 
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ed from the use of certain preservatives intelli- 
| then endeavor to show, if in their power, the 
ts of using them in their preservative ratios 
in foods. Let them investigate and see if it be not true 
that nature has provided for the emergency by secreting in 
the kidneys a special enzym whose duty is to care for benzoic 
acid so that it ean do no harm, unless probably if taken in 
such very exct ssive doses as administered to the ** poison 
squad.”’ “I think they will find it, and furthermore if they 
will pursue their investigations they will find that the minor 
fruit acids, salicylic and benzoic, are the results of cellular, 
mierobie or enzymic activity, provided by nature to supply 
a protection to the plant from resting stage to resting stage; 
that in the fruits of many plants, okra, tomatoes, strawber- 
ries, raspberries and many others, they are found in ma- 
terial quantities, while in cranberries and huckleberries they 
are found in sufficient quantities to preserve the fruit per- 
manently, provided they don’t become waterlogged. That 
the protection afforded by these natural antiseptics is what 
makes the marketing of many i ruits and vegetables at all 
possible and even makes the life of the fruit possible. Dr. 
Wiley has said that huckleberries and cranberries would be 
better without the benzoic acid contained. If they contained 
none, the names of these two fruits would soon become ob- 
solete, for the fruits could not exist, unless by some occult 
process of nature they could swap preservatives with some 
other plant, such as the wintergreen, which is largely im- 
pregnated with salieylie acid. ; , 

Let us go a step further and follow Metchnikoff in his 
work on lactic acid in its relation to germs of disease, and 
ponder over his new syllogism and see what probably the 
greatest authority since Pasteur has to say about it. I 
quote from his latest work, ‘‘The Prolongation of Life’’ 
(Chas. Seribner & Sons, New York): 

“Tf it be true that our precocious and unhappy old age 
is due to poisoning of the tissues (the greater part of the 
poison coming from the large intestine inhabited by number- 
less microbes), it is clear that agents which arrest intestinal 
putrefaction must at the same time postpone and ameliorate 
old age.’’ d ; 

Now, these acids do maintain the plants during their cycles 
until the embryo is covered by the silicious testa. It is 
known that they will arrest fermentation and putrefaction; 
that in a solution of 1-500 they will destroy many pathogenic 
germs, such as those of typhoid, tuberculosis, diphtheria, 
cholera and hosts of others. It therefore seems to me the 
limit of absurdity for men claiming to be true scientists to 
be beating the devil around the bush, instead of coming 
out openly and admitting that probably God, in His wis 
dom, has provided in our system a means for caring for 
such innocent things as these acids, and of utilizing them on 
the side of anabolism, as He has done in the plants which 
utilize them, and whose bodies enter into our metabolic proc- 
esses with benzoic and salicylic acids at their point of max- 
imum content. Let them be fair, I say, and if they must 
begin on anything let it be on salt, sugar, creosote, vinegar, 
spices, etc., all of which are more toxic than benzoic and 
salicylic acids in their antiseptic ratios. Let them go ont 
and examine the records. In the last twenty-five years num- 
berless cases are recorded of sickness and death from the 
too constant use of these ‘‘harmless and fundamental pre- 
servatives,’? while the records are blank in regard to the 
above named acids, when used as food preservatives. 

Now, speaking of sugar, spices, ete., I must have a word 
or two in regard to the statements and confessions of certain 
of the food manufacturers, preservers and catsup makers who 
spoke out in meeting, confessed their past sins and were 
duly shriven. 


to be deriv 
ently used, an 
deleterious effec 


“While the lamp holds out to burn 
The vilest sinner may return.” 


They are now on the front bench and exhorting their fel- 
lows to come and join them and compete with them and 
lower prices, ete., all for the benefit of the dear public, and 
the advertising advantage they may get for their small eat- 
sup packages, excluding the larger package and bulk sellers. 
he poor man, the hotel, restaurant, dining car and similar 
«oncerns must now pay those far-seeing and upright gentle- 
men at the rate of 80 cents to $1 per gallon for an article 
no better than could be supplied to them in bulk at from 40 
to 90 cents per gallon, and which these quondam sinners 
know they could also produce if allowed to use preservatives. 
Why don’t they sell in bulk? Simply because their goods 
won't keep in kegs and barrels. Why don’t they put out 
their wares without hermetically sealing? Merely heat long 
enough to sterilize the stuff and bottle? Because the goods 
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would spoil in many, if not most cases. Then why should 
their goods keep when the cork is withdrawn? They do 
not, except for a limited period and then must be kept, as 
some of their labels state, ‘‘In a dry, cool place.’’? Merciful 
Heaven! Have we come to this? A man must provide ‘‘a 
dry, cool place’’ in order to enjoy catsup with his meal. 
Well, about the only place in New York that will fill the 
bill is the sarcophagus in General Grant’s tomb. We have 
plenty of dry places and plenty of cool places, but we don’t 
seem to be able to combine them properly. 

Now, let me tell for the truth: my house packed catsup 
for thirty-five years without antiseptic, and-it was not steril- 
ized either; it packed the leading brand in the United States; 
in fact, it was the only National brand sold from ocean to 
ocean and lake to lake. It was as pretty a color as any 
coal-tar painted catsup ever packed, and yet ripe, red toma- 
toes were the only pigment used. Rivals began to sell anti- 
septically preserved catsup—our business began to lessen. 
We stood out for’several years and then coneluded to follow 
suit, but to give the matter a fair test we sold both the 
old and new process side by side, in equal sizes and at sim- 
ilar prices. We did this until the old process trade dwindled 
to such microscopic proportions that we had to abandon it. 
Result: in spite of the fact that we had allowed others to 
get the start of us by several years our business increased 
in wonderful proportions, till we issued ten barrels of catsup 
to where we formerly did one. Reason: the new process 
catsup was better than the old, the people knew it and let 
their preference be known in no uncertain terms. Had we 
not changed our method, we should have been what the poet 
calls ‘‘foot prints on the sands of time,’’ in new English, 
wiped out. ‘The catsup was from the same material as far 
as the fruit and spicing was concerned, but was better 
processed. The life of the sauce, the unbroken cells of 
protoplasm were maintained, with more of the bouquet and 
ilavor than before, and the condimentary elements not so 
strong. The confessions of one of these parties and the 
inference from the words of another lead to the conclusion 
that they used to make principally imitation goods and 
foist them off on the people as genuine. While these houses 
were, on their own confession, selling adulterated and mis- 
branded goods, and building up large businesses, we were 
packing straight goods, true to name and have never done 
anything else under our trade-mark label since our entry 
into the field sixty-one years ago. Now, we think we know 
something about the practical side of the question, as much 
as these parties, as much as the Bureau of Chemistry and 
the Association of Food and Dairy Departments of the 
States. If we do not we are open to education. We claim 
that no one has proved the malign effect of benzoic acid as 
a food preservative. The question is still open and every 
evidence so far in its favor, and that even the only nom- 
inal test of the Bureau of Chemistry is more in its favor 
than against it, and the long apparently safe usage of the 
article by millions of people without any adverse record 
leaves the question in statu quo, and in favor of the acid. 
1 go further and assert that salicylic and benzoic acids never 
aided in ‘‘concealing inferiority’’ or enabled the manufac- 
turer to use ‘‘improper and unwholesome and decayed ma- 
terials.’’ The fact is that goods that have started to fer- 
ment can be preserved with less antiseptic after heating 
than fresh ripe ones, and that such improper materials need 
something else done to them to make them marketable and 
seduce the eye and palate of the consumer; added substances 
and pigments may do this, but not antiseptic. 

I denounce as false all statements to the contrary no 
matter how high the authority that makes them. I deny the 
assertion made by any manufacturer of catsup, that does not 
sell in barrels, that his catsup will keep after opening except 
under conditions where germs cannot reach it. That it will 
keep longer in a cool, dry place such as Pike’s Peak or in the 
Mammoth Cave I won’t dispute. If he will go to either of 
these places and commit suicide he will always be in condi- 


, tion, when found, to be decently interred, unless some hun- 


gry wild animal discovers him first. That it will keep a 
limited time in an ice box or a cold cellar, in an atmos- 
phere not ladened with germs, may be, but it won’t keep in 
the seaboard, gulf and lake portions of the country, in the 
sections where great rivers flow, and marshes and mill ponds, 
and swamp and damp woods, and manure cultivated fields 
abound. Wherever the mosquito and fly flourish look out 
for germs—they are not far off, and these simple children 
of nature don’t wipe their feet when they enter your homes. 
A fly speck contains many thousands of microbes. 

I have had several samples submitted to me lately which 
parties desired my opinion on, which they informed me would 
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keep after opening. I find, however, no such guarantee on 
the label, merely the statement that they should be kept in 
a cool, dry place. I have no opportunity during vacation to 
do more than taste the goods. They seem like good, straight 
tomato edtsup, and the only criticism I would venture to 
make under the circumstances is that, according to my the- 
ory, they are too strong of cinnamon and cloves. Now, 
these spices like onions have strong friends and equally 
strong enemies, and we could hold an eclectic trade if too 
strongly flavored with any of them. The theory of spicing 
is to have a blend and nothing prominent. This, however, 
is 2 matter of personal preference. There is, however, a 
bearing that the cinnamon and cloves have. They are very 
antiseptic in their nature, and moreover have a decidedly 
irritant effect upon the mucous linings when used in excess. 
They will, however, tend to assist materially in retarding 
micro-decomposition, but in their respective antiseptic ratios 
they are positively injurious, while it has not been proven 
that benzoic acid in its antiseptic ratio is. I will venture 
to assert that these spices, as well as mustard, pepper, mace 
and others are more toxic in their antiseptic ratios than 
benzoic acid and its derivative. I will go further and say 
that not only these permitted preservatives but also sugar, 
salt, saltpeter, vinegar and creosote are more toxic in their 
antiseptic ratios, and I will cap the climax by ingesting raw 
at every meal enough benzoic acid to preserve a pound of 
food, if some leading man on the ‘‘pathogenic’’ side will 
swallow raw the amount of any of the above named pre- 
servatives necessary to preserve the same pound of food. 
Now, this is fair and logical; these people know they don’t 
do it, and yet they are going ahead creating public opinion 
against things that have not been proven injurious, are not 
as injurious as many things they permit, and do give prom- 
ise of being a blessing to humanity, by providing a new 
method of preserving foods in which its alimentary character 
will be much enhanced, by preventing chemical changes, 
which inerease the waste matter ingested and lessen the as- 
similative elements. Let us get out of this howling dervish 
stage of emotional insanity and get down to hard pan and 
use our God given intelligence, not to beat up dust before 
our eyes, but to use the light to see by and not as something 
to be obseured. I insist that even as sugar was jumped on 
by the scientists when first discovered and could only be 
sold by druggists under a physician’s prescription these 
harmless preservatives will yet triumph and their opponents 
will be disagreeably beaten and buried in ignominy, not on 
account of dishonesty but on account of their fatuous fanat- 
icism, not to say egotism. 

Now, I may be wrong, but the right way has not yet been 
taken to convince people who think profoundly that I am, 
and no matter what the immediate result will be the war 
will go on until a clear, judicial and conclusive verdict is 
rendered, not by a bureau head or a conclave of his satel- 
lites, but by a college or consensus of competent experts, 
trusted by all the people and representative in its character. 
Conventions of food law officials are purely political in their 
character and absolutely unscientific. While they may have 
scientists in their ranks, they are out of place in such a 
gathering. Its function is how but to administer laws, and 
not to create public opinion on ex-parti opinions and false 
and misleading statements. 

I could say much more, but have said enough for the time 
being, not desiring to tire my readers. As usual, I apologize 
to those I criticise for any seeming uncouthness or rudeness. 
I don’t intend to be undignified or insulting, but only to 
state the truth as my light makes it patent. 





WILSON CANNING COMPANY NOT GUILTY. 

Two of the actions of the State of New York 
against Jerome E. Baker, vice-president of the Wilson 
Canning Company of Mexico, N. Y., for alleged viola- 
tions of the labor law, were tried before justice of the 
peace W. C. Shumway and a jury in that village last 
week, and after the evidence for the state had been 
presented, C. I. Miller, attorney for Mr. Baker, moved 
that the defendant be discharged on the ground that 
the evidence did not show that any crime had been 
committed, and the justice so held. 

The other action, of the same nature, was then with- 
drawn by the attorney for the state. 
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MISBRANDING OF CIDER—JUDGMENT IN FEDERarz 
PURE FOOD CASE. 

In accordance with the provisions of section 4 of 
the Food and Drugs Act of June 30, 1906, and of regu- 
lation 6 of the rules and regulations for the enforce- 
ment of the act, notice is given that in the district 
court of the United States for the western district of 
Kentucky, in a proceeding of libel for condemnation 
of cider, misbranded as to place of manufacture and 
name of manufacturer, wherein the United States was 
libellant and the O. L. Gregory Vinegar Company 
was claimant, the said claimant having admitted the 
allegations of the libel, a decree of forfeiture and con- 
demnation was rendered in substance and form as 
follows: 

In the District Court of the United States for the Western 
District of Kentucky. 
THE UNITED STATES OF AMERICA VS. TEN BARRELS OF CIDER, ETC. 

Came the claimant and moved to the court to order that 
upon payment of the costs of the libel proceedings herein 
and the execution and delivery of a good and sufficient bond 
in the sum of $200.00, that the articles contained herein 
shall not be sold or otherwise disposed of contrary to the 
provisions of the Food and Drugs Act, or the laws of any 
State, Territory, district, or insular possessions; said ar- 
ticles condemned herein shall be delivered to said claimant 
as owner thereof, and the district attorney not objecting to 
the amount of said bond, it is now ordered and adjudged 
that said motion be granted; and thereupon said claimant 
produced and delivered to the court its bond with James P. 
Gregory and Boyle G. Boyle as. securities, which bond is 
approved by the court, and it is ordered that upon payment 
of the costs taxed herein to the clerk, the articles condemned 
herein shall be delivered to said claimant said O. L. Greg 
ory Vinegar Company. 

Enter June 1, 1908. 

The case grew out of the following state of facts: 
On or about May 19, 1908, an inspector of the De- 
partment of Agriculture located in course of transit 
a quantity of cider, consisting of 10 barrels, 75 half 
barrels, and 50 kegs, consigned by A. Schmidt, Jr., & 
Bros. Wine Company, of Sandusky, Ohio, to the O. L. 
Gregory Vinegar Company, Paducah, Ky. The cider 
was marked and branded “Blue Ribbon Apple Cider, 
containing one-tenth per cent benzoate of soda, O. L. 
Gregory Vinegar Company, Paducah, Ky.” Since the 
cider was manufactured by the consignor, A. Schmidt, 
Jr., & Bros. Wine Company, at Sandusky, Ohio, and 
the labels on the package bore the name and address 
of O. L. Gregory Vinegar Company stated in a man- 
ner purporting manufacture by that company at 
Paducah, Ky., the product was misbranded in violation 
of section 8 of the act. 

On May 20, 1908, the facts were reported by the 
Secretary of Agriculture to the United States attorney 
at Louisville, Ky. Libel for seizure and condemnation, 
under section 10 of the act, was duly filed in the court 
aforesaid in session at Paducah, Ky., upon which seiz- 
ure was forthwith made and notice given to claimant, 
O. L. Gregory Vinegar Company. The said claimant 
appeared and admitted that the cider seized was sub- 
ject to seizure by the United States for the causes 
stated in the libel. Whereupon -the court adjudged 
the cider misbranded, and upon the filing of a good 
and sufficient bond, in accordance with section 10 of 
the act and under the provisions of the decree herein- 
before set forth, the goods were duly surrendered to 
the claimant. 


Walter Evans, Judge. 


H. W. WILtey, 

F, L. Dun.a?, 

Geo. P. McCase, 
Board of Food and Drug Inspection. 
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THE AMERICAN FOOD SUPPLY. 
Canned Goods: How to Buy the Best. 
By Howarp WILLIAMS. 
(From The Good Housekeeping Magazine, by per- 
mission. ) 
RS X. is a beautiful entertainer ; she has means, 
taste and a wonderful knack of making harmoni- 
ous menus. After one of her dinners Mr. J. remarked 
that one reason why he particularly enjoyed dining 
at her home was because he always felt sure that no 
“eanned stuff” found its way onto her table. 

“But my dear Mr. J., _ she replied, “everything 
except the roast and the fruit, in the dinner which you 
have just eaten, was canned. The clam broth was 
canned—the fish was from Gloucester—the spinach 
and asparagus were canned, as well as the pudding. 

“T will tell you why I do it. It is not from motives 
of economy, though, I confess, it is economical; but 
because, living inland as I do, it is the best way in 
which I can get the variety of dishes which I like. 
You speak of ‘canned stuff,’ using the expression as a 
term of reproach, because you do not realize that in 
these modern days you can get the very best things 
which the market affords in the once despised cans.’ 

Mr. J.’s experience has perhaps been the reader’s 
many times, whether you have known it or not. Many 
a dish which has seemed particularly toothsome at a 
good hotel or restaurant has been made from canned 
goods. In your own use of canned products, if your 
only recipe has been to open the can, pour into a dish 
and serve, you have not begun to realize the possibil- 
ities of this branch of culinary art. : 

Canned goods are not merely things with which to 
fill in when “nobody is at home,” but the best prod- 
ucts of the packer’s art are susceptible to very artistic 
and satisfactory treatment. The housewife may be 
somewhat loth to present canned goods to her guests, 
because she does not know just what she will get 
when she orders a can of anything from her grocer. 
These are important questions to her: “How may I 
know what the best brands of canned goods are?” 
“Does my grocer keep them, and if not, how can I 
secure them ?” 

The volume of the meat, fish and vegetable packing 
industry in the United States is enormous, running 
wp into many hundred millions of dollars per year. 
Many people, on account of locality or the necessity 
for economy, must live on such goods largely or almost 
entirely. They find them wholesome and cheap. In 
fact, it is a scientifically demonstrated fact that canned 
goods, properly packed, offer less chance for disease 
than do fresh goods, for the simple reason that the 
packing in air-tight vessels prevents decomposition, to 
which fresh goods are always liable if kept too long. 
The danger of ptomaine poisoning from so-called fresh 
meats or fish, which may have begun to decompose, is 
much greater than the danger from the use of canned 
goods. Practically, there is no danger of ptomaine 
from meats or fish properly canned if they are taken 


from the can immediately after opening and used 
within a reasonable time. 

The old fear of metal poisoning from tin cans has 
vanished, the federal government now having made 
stringent rules regarding the manufacture of food con- 
tainers. The government rules forbid the use of any 
compound of lead, arsenic, antimony, zinc or copper. 
Tin plate must be of the required thickness, if used 
at all, and the cans must be soldered on the outside 
to prevent any possible chemical action. In a word, 
tin cans are safe receptacles for food products. But 
always empty a can immediately on opening; there is 
real danger in leaving any food exposed to the air in 


a metal container. 
Why Canned Goods Are Not Expensive. 


The fact that there is no chance for decomposition 
is an important reason why canned goods are often 
much cheaper than corresponding fresh goods, though 
at first thought it would seem that the extra cost of 
handling fresh goods and packing them in tin, wood 
or glass must increase the cost to the consumer. This 
would perhaps be true if the consumer paid the price 
on the hoof or in the field, but many other elements 
enter into the cost of fresh meat, vegetables or fish, 
such as the immense percentage of waste by decay, the 
short time in which these goods must be sold—often 
they are at their best only a day or less—and the very 
much higher transportation charges for perishable 
goods. On account of these things the consumer pays 
a great deal more than the first cost, even when the 
goods do not go through the hands of a long string of 
producers, shippers, jobbers and marketmen. 

On the other hand, canned meats are brought on 
the hoof to the packing houses ; canned fish are packed 
the minute they are brought to the shore, and are 
previously salted, if caught more than a few hours 
away ; while canned vegetables are raised in the coun- 
try surrounding the factory so that only a few hours, 
at the most, elapse between the time the vegetables 
are picked and the time they are sealed up in the cans. 
Then, again, the waste products can be handled so 
economically on a large scale that the cost of packing 
is materially reduced and the freight rates on canned 
goods in lots is much lower than on fresh products. 

There is no doubt that some packers do better and 
cleaner work than others; there is no doubt that care- 
less packing and careless selection of stock may injure 
the wholesomeness of the product; there is no doubt 
that economy in the packing house may be carried so 
far as to endanger the health of the consumer. Pop- 
ular agitation of the subject of pure foods has resulted 
in stringent laws preventing adulteration, misrepresen- 
tation, etc., and a government inspection has been 
inaugurated. We are much safer in buying canned 
foods at random than we were a few years ago, but 
still there are widely varying degrees of excellence and 
palatableness. 

A Visit to a Fish Cannery. 
The writer of this article has recently visited two 


‘establishments where canning is done in a thoroughly 
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modern and cleanly way. He believes that if the good 
diner could see what he saw there, his prejudice against 
at least some kinds of “canned stuff” would vanish. 
One of these establishments is a fish-packing plant 
and the other a corn cannery. 

The fish-packing establishment is known as a sardine 
factory. American sardines are small herring caught 
in immense quantities along the coast of Maine, where 
there are many establishments for packing them. Some 
of these places are not so clean as others. The herring 
is an oily, scaly fish and offers remarkable opportuni- 
ties for the collection of evil-smelling waste, and yet 
a fastidious man might carry his lunch in his hand 
through this factory and eat it in comfort anywhere. 
The factory is built right on the dock. 

These cans of fish are wholesome and palatable and 
are cheap enough, so that the fish basis of a meal for 
several people can be bought for ten cents. The head 
of the firm which operates this, as well as several other 
packing establishments of various kinds, says it is his 
idea to furnish food for the workingman’s table as 
clean and wholesome as that which goes on his own 
table. This firm also packs several kinds of vegetables, 
other sea foods of high grade and some kinds of meats, 
and the same sort of careful supervision goes with all 
their products, cheap and expensive. 

Where Corn Is Canned. 

The visit to the corn-packing plant, also in Maine, 
offered the same exhibit of cleanliness. The first 
impression on reaching the factory was of the whole- 
some and clean appearanec of the operators. They 
seemed to be of the best type of neat and industrious 
Yankees. They are taught to respect themselves as 
well as the reputation of the house. 

The corn was brought in from surrounding farms, 
husked by hand under a roof in the open air and taken 
into the factory, where it was at once put into a ma- 
chine for removing the kernels from the cob. Though 
there was but a few minutes’ interval between this 
process and the cooking, the corn was run into recept- 
acles containing large cakes of ice to prevent any pos- 
sibility of souring. From these receptacles it was put 
into an extremeiy ingenious machine for removing all 
of the silk and fragments of cobs, and from here into 
mixing vats, where it was mixed with the proper pro- 
portions of salt and pure sugar and water. Then it 
was heated to remove air from the mixture and run 
into the cans by automatic machinery. These cans 
traveled on an endless chain and passed along to ma- 
chines which automatically put on the caps and soldered 
them. 

The hot cans were then dipped into water to detect 
leaks, and forthwith put into baths of dry steam and 
cooked for nearly an hour under high pressure. Corn 
requires this treatment, a fact which makes it almost 
impossible for the housekeeper to can corn at home. 

Promptly at the noon hour all the machines were 
put out of use and the whole factory, machines, 
benches, floors and all, were thoroughly washed and 
rinsed with boiling water and steam from various hose 
pipes. The same thorough cleaning was repeated at 
closing time. 

This firm operates a number of such plants, and 
also packs other vegetables, lobsters, clams, etc. Their 
corn factories are in use only a few weeks in the year, 
nevertheless a fine grade of permanent help is secured 
for this special season by employing the men the rest 
of the year to make cans, although cans can be bought 
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fully as cheaply as they can be made by the canners. 

These two firms pack good goods, discard everythin 
doubtful, spend a great deal of money to insure whole. 
someness and purity, and each has an enviable rep- 
utation with the trade. There are others which dg 
good work along these and other lines. You may feel 
absolutely secure in using the products of such firms, 
and if you know the names of a few good, honest pack- 
ers, it is easy to secure desirable canned goods for your 
own home use. ; 

This is a safe rule to follow: Buy the products of 
those firms which have made a reputation for packing 
clean and wholesome goods. 

Grocers Not Always the Best Authority. 

Here it is not always safe to take the grocer’s word 
ior it, because the grocer buys from the jobber, who 
is apt to push his own brand (said to be packed espe- 
cially for him), sometimes because he can secure the 
goods from a packer unknown to the public at a less 
price than from one who has established a national 
reputation and a national demand for his product, and 
sometimes because the goods of the latter have a fixed 
retail price, and he can charge more and make a much 
larger profit from so-called fancy goods put up over 
his own name with a particularly attractive label. So 
that neither a cheap price nor a high price is a fair 
criterion of the quality of goods unless the labels show 
that the goods are put up by a firm which you know 
do good work. Nor can you judge entirely by appear- 
ance and taste. These little precautions to insure the 
best handling do not always show when vou open the 
can. 

Some retailers sell canned goods of their own private 
brand. There are packers who put out such goods for 
the trade, using many different brands and names for 
the same line of goods, with nothing on any of the 
labels to show by whom the goods are actually packed, 
Sometimes these are good goods, but if one of these 
brands is discredited by the purchaser, it is an easy 
matter to put out the same goods under another label, 
as the purchaser is ignorant as to who packed them. 
Qn the other hand, if the purchaser buys goods with 
the label of a well-known packer, he is on the safe 
side. It is easy to fix the responsibility for poor goods. 

One of the greatest retail grocery houses in the 
country has largely broken away from the private 
label idea and pushes the brands of some of the best 
known and most reliable packers, because their cus- 
tomers have learned to call for these goods and the 
goods please them. They are also serving themselves 
well by taking advantage of what these packers do 
to exploit the name and reputation of their goods. 
The best-known goods sell the most easily. 

A packer who builds up a reputation for his name 
and trade-mark so that they become almost house- 
hold words, cannot afford to do anything but the best 
work. That reputation probably has a money value 
to him equal at least to that of his plant. He insures 
his plant against fire and water, and the only way he 
can buy insurance for his reputation is to live up to 
it. So that the big and well-known packer is likely 
to be a safe man to buy from. This is a good general 
rule, though there have perhaps been some exceptions 
to it. But the man who has taken advantage of a 
good reputation to unload poor goods by means of it 
has speedily suffered a severe penalty in the loss of 
both trade and reputation. He has learned that he 
can't afford to do it. 
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What is a Legitimate Retailer? 

New York, Sept. 5, 1908. 
piroR CANNER: ; f : 
wee —A defiuition of what Mr. J. A. Van Hoose, of 
Birmingham Ala., calls a legitimate retail grocer. Address 

— 2 4 > 

L. J. Callahan, New York. ; 
‘In an address delivered by Mr. Van Hoose, president of 
the Southern Wholesale Grocers’ Association, he said: ‘While 
this is an organization of wholesalers, we must and should 
unceasingly recognize and care for, just as far as courtesy 
and the laws will permit us, the rights and best interests of 
the legitimate retailers.” — / 
Whe is a legitimate retailer? Yours truly, 

L. J. CALLANAN. 


Minimum on Canned Goods to be Increased. 
Sturgeon Bay, Wis., Sept. 5, 1908. 

Epitor CANNER: In spite of the protests which we made 
to the Western Classification Committee, they have decided 
that effective November 1 the minimum on canned goods will 
be advanced from 30,000 to 36,000 pounds. I have there- 
fore made complaint to the Interstate Commerce Commission, 
asking that the proposed increase be prevented, and I have 
also addressed the railroad commissions of the various western 
states interested, asking them to take up the matter infor- 
mally, as it is properly an interstate matter. I wish the can- 
ners would take occasion to address every freight traffic offi- 
cial with whom they are acquainted, making complaint against 
this proposed increase, and also address letters to the Inter- 
state Commerce Commission along the same line. 

The proposed increase is doubtless based upon the fact that 
the 36,000 pound minimum which was put into effect by the 
eastern lines January 1 was not particularly opposed by the 
eamners (due, doubtless, to the fact that we had no sufficient 
organization to oppose same). In view of the fact, however, 
that trade conditions in the west are very much different 
and in view of the further fact that rates on eanned goods 
in the western territory are relatively higher than in eastern 
territory and car earnings on the 30,000-lb. basis are much 
higher in the west than on the 3€,000-lb. car in the east, the 
proposed increase is quite indefensible from this standpoint 
alone. I hope the ecanners will take prompt action and bom- 
bard with letters everyone that might have anything to do 
with stopping the proposed increase. 

R. M. Crary, Chairman. 


‘Experienced Packer’’ Answers Queries of ‘‘Enquirer.’’ 
Sept. 4, 1908. 

Epitok CANNER: In your issue of August 27 on page 33, 
an article signed by Enquirer, the heading being “Whys In- 
teresting to Everybody.” 

The first question is: “Why do packers pay cash for sup- 
plies and sell on sixty days’ time, or allow a discount for 
cash ?” 

The reason is the packers have no organization that is a 
business organization, and heretofore if they had such an 
organization they would not live up to it. A further reason 
being that the manufacturers of cans have an organization, 
make prices that will yield them a profit, and maintain these 
prices, 

Question 2: “Why do packers pay brokers a commission?” 

This is another very bad practice that has ecrep ‘into the 
trade. The broker, as a rule, is undoubtedly working espe- 
cially for the jobber. While you will find a few of them that 
will see that fair play is done to buyer and seller alike, most 
of them, as they have explained to the writer, admit that 
While they draw their pay from the seller, they must get the 
orders from the buyer before they can get a commission from 
the seller; consequently, when a dispute arises the buyer nat- 
wally gets the broker's influence because it pays him to put 
his influence with the buyer. 

Question 3: “Why do packers guarantee against swells for 
§x months instead of thirty days?” 

This is also because they have no organization to control 


and govern the abuses in the swell line. The writer had a 
demand made on him today for a sum equal to about $75 for 
swells, the claimant admitting that the time had passed by 
in which the claim should have been made. There is no 
telling where the goods were stored, whether the goods had 
been in a flood or two or not, nor of what vintage referred 
to. Still, the seller was expected to make good and if he did 
not make good, undoubtedly the buyer would refuse to buy 
goods from him again. That is because the packers have no 
organization that lays down rules and regulations that pack- 
ers will live up to and control such abuses. 

Question 4: “Why do packers permit jobbers to cancel or- 
ders on a declining market and put some other label on the 
exeuse ?” 

Again, it is because the packers have no organization to 
prevent such abuses. In this the jobber is not altogether at 
fault, because the packer, having been treated in such man- 
ner by the jobber, will sometimes submit poor samples or de- 
liver goods not equal to the quality contracted for. There 
again, it is because you have no organization; if you had an 
organization that would look after such matters where the 
buyer and seller would each get a square deal through men 
selected as representatives for the jobber as well as the pack- 
ers, each side would be more careful about mistreating the 
other side in the future. Neither the packer nor the buyer 
want to be put on a black list and the result of unfair deal- 
ing would necessarily put cither party who acted unfairly on 
that list and would prevent his doing business in the future 
with the best trade. Get an organization among the packers; 
pay dues that will keep such an organization alive; select offi- 
cers who will do the same for the packers that officers are now 
doing for the Wholesale Grocers’ Association, and abuses that 
are now common will be stopped very easily. 

Question 5: ‘Why do packers furnish the jobber with a 
club to beat out the packer’s brains?” 

That’s easy. In the first place the jobber can make more 
money on a private labeled article than on a standard labeled 
article. Not having any protection for packers’ labels the 
jobber naturally adopts a label that is his own upon which 
he can make a fair margin of profit. Do not blame the job- 
ber for getting a profit; that is what is the matter with 
the packer now; he does not get a sufficient profit to justify 
his carrying on as hazardous and uncertain a business as 
packing fruits and vegetables. 

Question 6: ‘“‘Why do many medium and small jobbers pay 
dues to the association that spends its time clubbing manu- 
facturers in line, while the big jobbers pick the plums?” 

That is just as easy as the previous questions. Simply 
because even though they are small jobbers and can not get 
as many benefits as the larger jobbers obtain from the asso- 
ciation, yet they get sufficient benefits by reason of the exist- 
ence of the association of which they are members to justify 
their paying their dues through the organization of the whole- 
sale grocers that has virtually forced the packers to accept 
contracts such as they dictated both as to percentage of deliv- 
ery and quality of goods. The jobbers hold the whip hand 
because they have an organization and pay proper dues to 
maintain it, while the packers are a disorganized bunch that 
meet once a year to have a good time, to be invited to a 
theater party and trolley ride and cakewalk, and to inspect 
machinery, when they should meet and attend strictly to their 
own business, make rules and adopt them and be a benefit to 
themselves and the business they have chosen as a lifework. 
After they have done that the theater party, trolley ride, 
cakewalk, ete., would be all right. 

The next question is one that “Enquirer” did not propound 
but that I will ask, and that is: 

“Why do not packers organize in a manner that will be bene- 
ficial financially to themselves and their business?” 

There is wisdom enough among the packers and certainly 
there is capital enough invested in the canning business to 
justify an organization that will be of financial advantage to 
the packers. 

Having answered Mr. Enquirer fully, we invite some addi- 
tional difficult questions. AN EXPERIENCED PACKER. 
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We hear that a pea cannery is to be established next 
season at Waldo, Wis. 

O. Chapman is operating a tomato canning factory this 
season at Nogo, Mo. 

The Fairport, Minn., canning factory recently began its 
season’s work, starting on corn. 

Tomatoes and apples will be handled this season at the 
eanning factory at Stewartsville, Mo. 

The plant of the Kane Canning Company, Kane, IIl., is 
running on tomatoes. 

The Kennard Canning Company, Kennard, Ind., has been 
running its factory for some time past on tomatoes and 
string beans. 

The Burlington, Ia., Canning Company started on corn last 
week. The Pomeroy, Ia., canning factory also started on 
eorn. 

The Madison, Ind., canning factory was compelled to close 
down almost entirely a short time since on account of the 
searcity of tomatoes. 

The St. Thomas Canning Company, St. Thomas, Mo., has 
been incorporated with a capital stock of $3,000, by 8S. C. 
Shell, F. C.. Boshe and others. 

Canning factories at Tipton, Storm Lake, Council Bluffs, 
Waverly and Minden and all Iowa points are now in opera- 
tion handling the sweet corn crop. 

A report received via Little Rock, Ark., stated that the 
canning factory at Siloam Springs had been closed for the 
season on account of lack of tomatoes. 

The Russellville Packing Company, Russellville, Ohio, lost 
its plant a few days ago by fire. The factory was reported 
entirely destroyed. 

Tomatoes will be the principal product handled this sea- 
son at the plant of the Burlington, Ia., Canning Company. 
The pack is now in progress. 

The canning factory at Ripley, Ohio, and a considerable 
quantity of canned tomatoes were burned a short time ago, 
the loss being estimated at about $12,000. The origin of the 
fire is unknown. 

Regarding the packing of pears at Salem, Ore., a report 
from there states that from present indications there will 
be fully as many eases of pears put up at the local cannery 
this year as last. 

Articles of incorporation have been filed for the Deep 
River Canning Company, of Deep River, Poweshiek county, 
fowa. The capital stock is $2,700 and the following are 
officers: D. S. Hanawalt, president; J. F. Myerly, vice presi- 
dent; and H. W. Hatter, secretary. 


The Sanitary Canning Company, Brighton, Colo., succes 
sors of the Wilmore Canning Company, late of Denver, have 
begun operations for the season. The company recently com- 
pleted a $50,000 canning plant to handle tomatoes, ete. C. H. 
Greene, of Denver, is president of the Sanitary Canning 
Company. R. H. Roberts is the manager. 


Besides corn, the Dyersville, Ia., Canning Company are 
this season packing wax beans as an experiment, and after 
the corn canning season will put up tomatoes. It is also re 
ported that the Dyersville Canning Company will handle pork 
and beans and kidney beans this year. The manager, Fred 
Dusold, is an experienced packer and it is stated that if the 
new lines which will be handled this season result favor 
ably, the Dyersville Canning Company will be conducted in 
future on a larger scale. 


A report from Warsaw, Ind., says: ‘‘H. E. Barnard, state 
food and drug commissioner, is well pleased with the con- 
ditions which prevail in the canning factories that have 
been inspected so far this year. Reports received from the 
inspectors, he says, indicate that there has been a great 
improvement in the methods of canning vegetables in Indi- 
ana, and that this state, in addition to being among the 
foremost in the quantity of material canned, bids fair to 
stand at the head of the list also in the quality of the 
product. ’’ 


We reprint the following from the Columbia, Tenn., Her- 
ald: ‘*The factory this year will can and ship thirty cars 


of tomatoes. These cars contain 12,000 cans each, makin 
more than 350,000, or over a third of a million cans of to. 
matoes that this one factory will place on the market, They 
are sold and shipped in car lots and the quality ig gp 
good that they bring on the average the best price of any 
Southern canned tomatoes on the market. Just at this time 
and for several weeks the factory will be busy with toma. 
toes. On one day, last Saturday, 7,200 cans, or more thay 
a half car were put up.’’ 


The Ogden, Utah, Journal, of recent date, said: ‘Follow. 
ing complaints regarding alleged near-criminal adulteratiogs 
by canners and others of Utah, of food prepared for market, 
State Food Inspector Henry Peterson, of Salt Lake, aided 
by health authorities of various districts has practically 
completed a sweeping investigation of methods in use in the 
numerous canning factories in the state. Accompanied by 
his deputy, Inspector Peterson visited Ogden Monday, spend. 
ing the day in a thorough and unanticipated inspection of the 
canning factories, slaughter houses and similar places in this 
vicinity, being accompanied on his trip by Sanitary Inspeetor 
George N. Shorten, who is chief of the local department of 
the state health bureau. All of the canning factories were 
visited and the plants, together with machinery and methods 
were inspected in detail. From every factory visited, Inspee- 
tor Peterson took samples of all materials canned and has 
taken them to Salt Lake City for analysis. Every sample 
will be subjected to a rigid chemical test in search of 
deleterious properties, which it is said, are used more or 
less by some of the leading factories of the State.’’ 


DRIED FRUIT FREIGHT RATES. 

Che following circular, which explains itself, was 
issued a few days since by the Dried Fruit Associa- 
tion of New York to all freight lines entering that 
port: 

Complaints have been made to our association by its mem- 
bers from time to time concerning the method of various 
steamship companies for the computing of charges on in- 
coming freight, it being alleged that the Exchange rate is 
almost invariably figured one or two points above the mar- 
ket. It is complained by our members whose importations 
during the year are heavy, that this excess charge by the 
steamship companies against the fruit trade amounts to a 
large sum each year and is obviously unjust. 

As this matter is of considerable importance, our Com- 
mittee on Transportation respectfully ask that you will in- 
vestigate and remove this source of complaint, as we feel 
sure you do not want to collect from your patrons anything 
in excess of what you are justly entitled to. 

Will you please acknowledge receipt of this communica 
tion and advise us that you will in future compute your 
freight charges on dried fruits, nuts, ete. (which will soon 
arrive in large quantities), at the market rate of exchange 
on the day freight bills are rendered? Awaiting response, 
we remain, yours very truly, 

W. F. CAMERON, 

J. F. GODILLOT, 

E. J. JAMES, Chairman, 
Transportation Committee. 





CORN SHORTAGE EVIDENCED. 

[he sweet corn crop of New York States is spotted, 
being good as to size and quality, says the Journal of 
Commerce, in some sections and poor in others. One 
State packer, continues the Journal of Commerce, who 
calculated on having an output of 40,000 cases, does 
not now expect to get over 18,000 cases. 
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Santa Anna, Cal., packing houses have been shipping dried 
apricots, and the best portion of the crop, according to ad- 
vices from Santa Anna, has been bought up. 

A report from Seattle; Wash., says that nearly 4,000 cases 
of California fruit, shipped largely by steamer, have been 
eondemned because of worms and scale by the official fruit 
inspector during the past few weeks. 

Reports from some sections, says the California Fruit 
Grower, indicate even fewer prunes than last reports, hot 
weather and red spider being the causes. Advices from the 
Pacific northwest report increased shortages in some sec- 
tions. 

Says a Gridley, Cal., dispatch: ‘‘Orchardists, vineyardists 
and farmers generally in this neighborhood are confronted 
with a serious labor shortage. Hundreds of men, women and 
ehildren are wanted in the orchards, but the supply does not 
fill the demand. ’’ 

The apple crop in Wisconsin this season promises a larger 
yield than for some time. Conditions this summer have been 
extremely favorable to a large production and, as this is the 
‘‘on’? year—which trees bear in that state, a large crop is 
expected. Dealers are now at work with picking crews har- 
vesting the earlier varieties. 

According to a report from Fresno, Cal., raisins will dry 
away more than usual owing to the lack of sugar in the 
grapes, which is attributed to drouth. Last year the tonnage 
was heavy, due to the overabundance of saccharine, but this 
affected the keeping properties of the raisins. This year there 
will be a reversal of condition both as to supply and keeping 
qualities. 

About the only thing that can be stated at present definite- 
ly regarding the crop of winter apples, says the ‘‘ American 
Agriculturist,’’ is its irregular character. This has been 
pointed out from time to time by American Agriculturist, 
the testimony of dealers and growers hinted at this at the 
Niagara Falls meeting of the international apple shippers’ 
association, and later advices of this journal conveyed the 
same impression. 

In Indiana the state entomologist is required to inspect all 
nurseries of the state in person between June 1 and October 
1, no deputies being allowed. From the mere mechanics of 
travel and eye work, such inspection is bound to be of little 
protection except for the moral value it may have and the 
discovery of the rankest infestations. The present value of 
certificates is very questionable. In Indiana the known in- 
tegrity of our best nurserymen is the greatest guarantee to 
the buyer. 

William H. Hart, of La Grange, N. Y., the former apple 
king of Dutchess county, has filed a petition in bankruptcy 
with liabilities $45,883, and assets consisting of two claims 
of $2,100, and 2,500 shares of stock of the Huglia Ice & 
Storage Company, of Poughkeepsie, value unknown. Mr. 
Hart made an assignment on May 5 last and endeavored to 
make a compromise with his creditors at 25 cents on the dol- 
lar, but it fell through, as all the creditors did not accept 
it. Most of his liabilities are on account of guaranteeing 
notes of the W. H. Hart Company, against which a petition 
in bankruptcy was filed here on March 4 last. 


Regarding the dull market on California dried fruits, the 
‘‘Pacifie Fruit World’’ in a recent issue stated that ‘‘the 
question of guarantee under the Pure Food Law is held to be 
one of the chief causes for the indifference displayed by the 
trade, but a number of prominent packers have guaranteed 


their customers ample protection, although they decline to 
guarantee that either peaches or apricots will conform to 
that law, because they plainly state that they cannot make 
their goods thus conform. They rely on the official statement 
that no prosecutions will be instituted by the government 
pending the investigation that is being made by the special 
commission. ’’ 

The local Fresno paper, says the California Fruit Grower, 
the growers and the raisin packers are indulging in volumin- 
ous opinions as to what raisins are or ought to be worth. 
This is, however, mostly talk for the time being as there is 
very little buying or selling in this line just at the moment. 
The fact is, so far as our information goes, that while few 
growers have been able to obtain 4 cents sweat-box basis for 
new crop raisins, the market has been more nearly 3%4¢ and 
it looks as if a great many of the growers would sell at 4c. 
Some others are holding and expect the market to go higher 
to, say 414%4c. This will depend much on the weather, in our 
opinion. 

The attention of the experts of the Bureau of Plant Indus- 
try in the Department of Agriculture at Washington has been 
called to the claims being made and extensively advertised 
in California relative to an alleged cure for pear blight. 
Chis cure consists in treating the trees with a substance 
which enters the sap and is said to prevent the development 
of blight. The claims made for the treatment have been in- 
vestigated by the Department experts, and orchards which 
have been under treatment for two years by the method 
have been examined, with the result that the trees were 
found to be in very bad condition with holdover blights. 
Che only effect which the treatment seems to have had on 
the trees is to retard their growth, and as a result of this, 
the blight makes less active developments. 

The following is reprinted from the California Fruit 
Grower: ‘‘The United States Consolidated Seeded Raisin 
Company has perfected, after years of effort looking to that 
end an almost absolute combination, taking in on a lease 
basis all but one independent seeder in the country, and has 
advanced the royalty from 4c a pound to le a pound, or 
from $5 a ton to $20 a ton. It was reported some time ago 
that the Chaddock plant had been leased to the High Five,’’ 
says the Fresno Republican, ‘‘and now comes the news that 
the North Ontario, Lyman and Nieswanger plants have been 
put on a similar leased basis. That leaves only the Elliott 
plant at Selma independent, and it will remain independent 
as growers have secured control of a majority of the stock. 
It is also reported that Wiley Giffen intends to take the old 
Ellis plant and run it as an independent seeder.’’ 





INSPECTING KANSAS CANNED GOODS. 

Stocks of canned goods in Kansas are being ex- 
amined by government inspectors. An inspector is 
using Topeka as a base for his operations, which are 
being conducted under the guidance of officials at 
Washington. 





GOOD BEAN PACK EXPECTED. 
A good pack of lima beans, says a report from the 
East, is expected in New Jersey and Michigan, where 
the packing of this vegetable is under way. 














IMPORTANT TO CANNERS 


Steam Jacketed Kettles in Plain Iron and Porcelain lined. Also single and 
double Mixers, pcrcelain lined if desired. The largest manufacturers of Steam 
Jacketed Kettles in the country. Catalog on application. 


The Stuart & Peterson Co., Burlington, N. J. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Thomas J. Meehan & Co., Baltimore, Md. 
Continued unfavorable crop developments this week, 
coupled with a large increase in the demand for the 
goods, caused a stronger and higher market for toma- 
toes, and the prices may advance further unless the 


unexpected happens. It was plain to the observant 
that the market conditions during the month of Au- 
gust were making towards a stronger basis and a 
higher level of prices for the canned article. The 
same conditions continue to prevail with added force, 
and should there be no change for the better during 
the month of September, the inevitable result will be 
higher prices after the canning season closes, perhaps 
sooner. Protect your wants for your fall trade in 
tomatoes. Conservative buying is advisable. The 
corn market appears to be in a strong position, though 
it was less active this week.- The other active articles 
in the line of vegetables are sweet potatoes, string 
beans and baked beans. In peas there was the usual 
run of every-day small orders, and there was the same 
call for the other items. 

The small receipts of peaches, and the higher prices 
of them for canning purposes, made an active market 
this week for all grades and sizes of the new pack. 
Pie peaches and seconds were especially strong and 
active. The pack of those two grades is practically 
made now, and those jobbers who have not yet cov- 
ered their wants may regret further delay. The pack 
of them is especially light, comparatively. The output 
of fancy, select yellow peaches in heavy syrup will be 
small, and that grade is about all in. We repeat our 
recommendation to cover your wants for the next 
four months, from the cheapest to the highest grade. 
The demand for new pears appears to be increasing, 
and nearly all lines of fruits, including apples, were 
fairly active in a small way during the week. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Tomatoes for Immediate Shipment.—From contracts 
actually passed during the past week it would be natu- 
ral to suppose that the market for 3s Standard tomatoes 
is 75 cents—it is and it isn’t: from the fact that some 
contracts have actually been passed the word Standard 
has been embodied and the figures named have been 
75 cents, the market is 75 cents. Why it continues at 
75 cents is because buyers have only been willing to 
pick up a carload here and there. Just as soon as 
there is any block buying, the 77% and 80 cent notch 
will soon be passed and 75 cents is the only nominal 
quotation for a nominal business, with more orders 
in hand than can be filled, with possibilities of a limit 
being raised at any moment and the most remote pos- 
sibility of obtaining any quantity of goods at this 
figure. Packers today stand ready to buy much larger 
blocks of tomatoes at 75 cents than the legitimate job- 
bing trade and the position is strong throughout. 
2s tomatoes are practically in the same position as 3s; 
full standard 3s are extremely scarce at 77% cents, 
extra standards ranging from 80 to 85, with ex- 
tremely light offerings of any sizes on account of the 
situation as heretofore stated. The general quotation 
for gallons is $2.10, with possibility of buying some 
old goods at $2, and with bid in hand $1.90 has been 


suggested. The old goods have probably been oye. 
hauled a number of times and a large percentage of 
swells extracted each time and promise a cx ntinuance 
of this process as long as the oldest goods remain 
unconsumed. 

Corn for Immediate and Later Shipment.—The late 
corn pack is showing better yield than was expected 
and weather conditions have been much more fayor. 
able for corn than tomatoes. Corn, contrary to to. 
matoes, ripens better during a wet season and when 
the atmosphere is cool and free from hot sunshine. 
Fancy corn continues to be scarce. Standard is more 
freely offered but not in large quantities by any means, 
One or two lots of new packed shoe peg that will 
almost pass standard quality are offered on the basis 
of 60 cents, standard ranging from 62% to 67% cents, 
while fancy grades are held firmly at 75 to 80 cents, 
Packers of southern packed Maine style still report 
about 75 per cent yield. Some factories will be un- 
able to fill all their cans and it is an exceptional case 
indeed where more cans are ordered. Prices range 
for this grade steady on the basis of 62% to 67% 
cents, depending upon quality and brand. 

Thomas G. Cranwell & Co., Baltimore, Md. 

The tomato market closes decidedly stronger. Pack- 
ers are getting very little stock to work on, and are 
paying exorbitant prices for it. This is true of Balti- 
more as well as country packers. The reports-coming 
in from the country indicate a very heavy shortage in 
the pack. Quite a few ordinarily conservative tomato 
men are estimating the shortage at 40 to 50 per cent. 
As far as country-pack goods are concerned, it is a 
very difficult matter to get a price on them. Most of 
the packers are out of the market. We have bought 
a few during the past few days at 77% cents per 
dozen, but the market closes practically 80 cents per 
dozen. 

Apples.—We are offering new packed apples as fol- 
lows: No. 2 standards at 62% cents per dozen; No. 
10 standards at $1.90 per dozen, less 1% per cent, 
f. o. b. Baltimore, for prompt shipment. 

There are still a few of the old goods obtainable at 
55 cents per dozen for No. 3s, and possibly $1.50 per 
dozen for No. 10 standards. 

Pumpkin.—We are having some demand for No. 3 
standard pumpkin. We quote these goods at 60 cents 
per dozen, regular f. o. b. Baltimore, for a good article. 





WISCONSIN GROCERS OPPOSE DATING. 

The Wisconsin Retail Grocers’ Association at its 
annual state convention, held recently at Hayward, 
did not indorse the proposition to enact laws to compel 
canned goods packers to date their products, as it was 
reported they intended doing. Instead, the resolutions 
on this subject adopted by the Wisconsin grocers 
organization - contained the following: ; 

Whereas, It has been demonstrated by those qualified to 
apply the test that this is a needless requirement from the 
standpoint of public health, therefore be it 

Resolved, That we respectfully urge the Wisconsin members 
of Congress to oppose and vote against legislation of this 
kind. 











Armsby’s 1907 Cipher Code is compiled especially 
for Canned Goods and Dried Fruits. It is up to date. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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NOW IS THE 
TIME TO GETA 


BURT LABELER 


You can put it right to work 
and obtain much more satis- 


factory and economical results than is possible with any 


other method. 


You will be able to label your cans neater, from 40 per cent 
to 60 per cent cheaper, and get through with the work in 


half the time. 


No delays or bother! 


Why not change now from the 19th to 20th Century Method? 


Burt Machine Company :: 


Baltimore 


























FULLER’S ‘“‘COLD WATER” 


DRY PASTE 


The Standard Paste in Powder Form 


{For all labeling purposes where a high- 
grade paste is required. Is used satisfactorily 
with labeling machines; does not rust cans 
nor spoil labels; and allows paper to slide 
easily before drying. “Cold Water” DRY 
PASTE is in condensed powder form which 
keeps forever without deterioration. Large 
or small quantities, as work requires, pre- 
pared for use instantly by simply mixing the 
powder with Cold Water. A 2% pound 
carton of the powder makes a pail of smooth, 
white, liquid paste; a 35 pound pail makes 
a barrel. Saves freight and storage room, 
and prevents loss from souring, moulding, or 
lumping. Sold in 200-Ib. barrels, 100-Ib. 
half-barrels, 35-Ib. pails, 214-Ib. cartons and 
1-Ib. cartons. 


Samples and Prices sent on request. 
Manufactured by 


H. B. FULLER 


186-188 W. Third St. 


ST. PAUL, MINN. 





Latest Kraut Cutter 


German Design—Improved-A Perfect Success! 


With Hard 
Tempered 
Knives 


These hard tempered knives 
are adjustable and will stay 
sharp 6 times as long as the 
imported soft knives and 
make a cleaner cut. 


ALSO MANUFACTURERS OF MEAT 


AND VEGETABLE CHOPPERS Hew. Bulitte 


Vertical Core Cutter 


JOHN E. SMITH’S SONS CO. 


Buffalo, N. Y. 






































Personal Paragraphs 








D. W. MeDevitt, the well known Keokuk, Ia., 
made a call at the office of THE CANNER last week. 

J. H. Timm, vice president and manager Plymouth Can 
ning Company, Plymouth, Wis., was in town this week. 

Mr. Gilman, of the D. W. Hoegg Company, of New Mills, 
N. B., is at his winter home in Deering District of Portland, 
Maine. 

Charles Corby, president of the Corby Commission Com- 
pany, of New York, and a former Chicagoan, is enjoying a 
fishing trip in Canada. 

Mr. Smith, buyer for Louis DeGroff & Son, of New York, 
and Mr. Aleck Wiley, of that city, were in Maine last week, 
looking over the new corn pack. 

Jones Bros., the well known brokers of Peoria, Lll., an- 
nounce the opening of a branch office at 322 Unity Building, 
Bloomington, Ill. branch office was opened on 
September 7. 

J. N. Grant, of Grant, Beall & Co., is just back from an 
extended trip through Michigan and Wisconsin. Mr. Grant 
visited a number of principal pickling points and reports 
that the cucumber and cabbage crops in Michigan are in 
bad shape. 

M. A. Gedney, president of the M. A. Gedney Pickle Com 
pany, Minneapolis, Minn., spent a few days in Chicago last 
week, making his headquarters with Messrs. Grant, Beall & 
Co., the well known pickle and kraut concern of 42 River 
street. 

John L. Flannery, Jr., the well known Chieago broker, re- 
turned to the city Monday morning from a visit to his pack- 
ers at Randolph, Wis., where he found them closely sold up 
on peas, and left again Tuesday evening on a business trip 
to Milwaukee. 

©. W. Wellengard, president of the Berlin Pickling & Can- 
ning Company, Berlin, Wis., was in Chicago Tuesday. Mr. 
Wellingard, besides being a leading business man of his sec- 
tion, is quite prominent in polities. He received the Repub 
liecan nomination for the State Assembly. 


Jones Bros.’ 


L. H. Risser, secretary of the Iroquois Canning Company, 
of Onarga, Ill., was in Chicago Tuesday and paid a visit to 
THE CANNER office. Mr. Risser is confident that the corn 
pack will be very small this year and believes the packer 
should keep a stiff backbone on prices. 


The many friends of Mr. Fenton Tomlinson, president of 
the Saco Valley Canning Company, of Portland, Me., are 
congratulating him on the admission of a new partner to his 
prosperous business. The young gentleman is only about a 
fortnight old, but has promised his father to walk with him 
many a night in years to come. Such promises are rarely 
broken. 


Thomas E. Lester, of the United States Printing Com- 
pany’s Chicago office, has returned from a vacation spent at 
Menominee, Wis. Mr. Lester had his family with him and 
enjoyed his outing immensely, coming back to the label game 
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with renewed vigor. While at Menominee Mr. Lester made 
side trips to Sturgeon Bay and other points. 

Walter A. Frost, of Walter A. Frost & Co., returneg to 
Chicago Monday from a trip to Janesville, and reports the 
corn ¢rop in that section of Wisconsin in very bad Shape 
Mr. Frost says the crop needs rain badly, is turning yellog. 
and some of it promises not to mature. Mr. Frost and Mp 
Peter Hohenadel, Jr., made an automobile trip over the 
country within a radius of 50 miles of Janesville and foung 
the corn crop doing very poorly. 

J. Stewart Burns, of Hartmann & Burns, dealers and ex. 
porters of evaporated apples, Rochester, N. Y., spent the first 
half of the week in Chicago. Mr. Burns has been trayelin 
over the West, looking into the apple situation and the pros. 
pects for the crop. The quality of the New York State apple 
crop, he said in discussing the situation with a representa- 
tive of THE CANNER, was never better. The yield, Mr. Burns 
said, promises a little better than last year. Commentin 
on his Western trip, he said that apples will be « very light 
yield in Missouri, Arkansas and Illinois. a 

THE CANNER received a call from J. H. Empson, of the 
Empson Packing Company, Longmont, Colo., a few days ago 
and in the course of conversation Mr. Empson informed us 
that he was putting in at one of his plants in Colorado an 
apparatus for thoroughly drying pea vines, which are then to 
he chopped and mixed with syrup for cattle feed. This is 
a matter which should interest all the large pea packers of 
the country, as there is almost unlimited demand for feed of 
this description from cattle growers, and it presents a method 
outside of the silo plan of disposing of what has, in many 
been difficult to get rid of. ; 

PROFIT PRICES. 

Is it reasonable to complain about low prices? [f 
they are too low they should be promptly put up. It 
is better to refuse orders than to take them at unprofit- 
able prices. Let the other fellow have them. When 
a tradesman is doing all possible to buy economically, 
work systematically, he can be fairly well assured that 
work that is unprofitable to him will not do his com- 
petitors much good. Volume of trade is not important 
unless it has profit-making qualities. Better a turn- 
over on a profitable basis than big returns which are 
swallowed up by wages and merchants’ bills. 

A fair, profit-yielding price is not a thing that one 
apologizes for. The man who is always professing 
reasons for selling at and below cost by his action pro- 
claims himself either knave or fool. We know men 
who have played the “slaughtered prices” game for 
years. Their trade is casual. A buyer rarely returns. 
[t is different with the man who makes no secret that 
he is in business for profit. Even although we some- 
times cannot pay his price, we are compelled to respect 
him for his frankness. We can trust him when he does 
offer low prices to clear slow-moving goods.—Los 
Angeles Commercial Bulletin. 
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“PACIFIC” 





Power or Hand 
Apple Parer 
“Built for Business’ 


’ 


SIMPLE, STRONG, DURABLE 
Does Perfect Work. 


Hunt Mfg. Co. 


Sodus, N. Y. 
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=| | KNAPP LABELER and BOXER. 


tr There is no way so sure and none so practical as the 


eling 


ate Knapp way of labeling and boxing cans. Our Hand 


enta- 


rv Labeler and Boxer make it possible for the smaller packer 
4 to label and box cans in the best and cheapest way, and 
a our Power Machine for the packer who needs great speed 


oO an 


a & is the best ever. 


Lis is 
rs of 


45 Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD ::_ ::_—::_ + CHICAGO 























ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


¢ Caldwell’s Helicoid 

Conveyor, a_ perfect 

spiral with continuous 

ants einktieetniie flight, no laps or rivets. 

CONVEYORS | Setonne Furnished black steel 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 
flat belt 


; ing or flat 
ELEVATORS ) Package Elevators 


Elevator Buckets of all kinds 


ANS- 


——s Mowent Gears —tareest list of patterns 
MISSION 
MACHINERY 


POWER Shafting, Pulleys and Beari 


in existence. 
Machinery for Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 


Standard Link-Belt Conveyor. 


-H. W. CALDWELL é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineecriog Office—Paulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


































Pure Food Progress 








was a meeting of the California State 
at Sacramento recently, when examinations into vio 
lations of the Pure Food Law were had. 

The Oklahoma State Pure Food Commission will shortly 
undertake active enforcement of the law enacted by the last 
legislature. Four separate conventions will be called in the 
next six weeks for discussion of pure food problems. The first 
convention will be attended by manufacturers, jobbers and 
wholesalers; the second by packers and slaughter house owners ; 
the third by retail butchers, and the fourth by retail mer- 
chants. 


There 
Health 


Indiana food inspectors have adopted a novel idea to be 
applied to retail grocery stores inspected and approved. To 
such establishments they will issue a white card, but before 
a grocer receives this certification of the sanitary condition 
of his place of business his stock and everything must strictly 
eonform with the Indiana and federal food laws, as well as 
with local sanitary requirements. The Indiana inspectors have 
found retailers and others in all parts of the state disposed to 
live up to the letter of the law. 

The committee named by the recent convention of food 
commissioners at Mackinac Island to draft a bill which they 
will attempt to have enacted by the various State Legisla 
tures in order to create uniform State food laws will meet 
in Chicago in November, ‘and it is expected to complete bills 
which will be presented in various State Legislatures with 
the object of harmonizing differences which exist in the laws 
governing the sale of all foods and drinks. The committee 
is composed of E. E. Ladd, North Dakota; M. A. Scovell, 
Kentucky; A. C. Bird, Michigan; James Pearson, New York; 
James Foist, Pennsylvania; R. M. Allen, Kentucky, and Dr. 
W. B. Bigelow, of Washington. 

During the course of an address delivered by Food Com- 
missioner Foust, of Pennsylvania, to a convention in that 
State, whereat he gave expression to some of his ideas 
regarding uniform State food laws, he said that ‘‘during the 
year 1907 about sixty different brands of tomato catsup were 
analyzed, and between thirty and thirty-five brands were 
found to contain from two-tenths to three-tenths of 1 per 
cent of sodium benzoate, while the labels stated that the cat 
sup contained one-tenth of 1 per cent. Proceedings were 
promptly instituted charging that sodium benzoate was inju- 
rious to health and, being misbranded, a fine of $60 and costs 
were paid in each case.’’ 

A movement has been started in Switzerland to fight and 
suppress the adulteration of foodstuffs and pharmaceutical 
productions throughout the world. For this purpose a Gen- 
eral Society of the White has been organized at 
Geneva, which aims to consolidate the isolated efforts hith 
erto made in different countries against fool adulteration. 
By united action it is confidently believed practical results 
ean be obtained. In pursuance of this object a general con- 
gress is to be held next September at Geneva, to which 
public authorities, associations, manufacturers and other in- 
terested parties will be invited. The Swiss government has 
already manifested its sympathy with this movement by the 
grant of a considerable subvention, and it will send three 
delegates to the congress. Robert Fazy, Rue du Rhone 42, 


Cross 
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Geneva, Switzerland, is secretary of the congress, 

La Illustration ‘<The of Domo 
d’Ossola, Italy, has fined a smuggler 620,000 franes ($199. 
v00) for bringing 620 kilograms (1,364 pounds me 
into Italy. This vigorous enforcement of the law ig not 
due to the facet that the Italian Government has a monopoly 
of the saccharin because it is sd 
saccharin is injurious to the public health. 
cxtracted from coal tar—saccharin 
300 times that of the sugar of commerce. But saccharin jg 
not a harmless substance.» Even in small doses it disturbs 
digestion, and that is why the Italian Government does not 
permit it to enter food products. It is known that ingeet 
although they are particularly fond of sugared goods, will 
not touch objects sweetened with saccharin. There ig noth. 
ing in this substance that is of any value. It only serves ag ay 
imitation.’’ 
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ot saecharin 


Lelieved that 
A white powder 
has a sweetening power 


business, but 








Secretary of the Association of State and National Food 
and Dairy Departments, Robert M. Allen, Lexington, Ky, 
has just distributed in pamphlet form the resolutions adopt. 
ed at the recent annual convention of the Association at 
Mackinac Island, Mich. One of the resolutions adopted 
states that the Association ‘‘regrets that such codperation 
nas been withdrawn by the Secretary of Agriculture,’ also 
that ‘‘we are at this time forced to the conclusion that the 
work of the Joint Standards Committee, if continued, must 
be provided for and sustained without assistance from the 
National Government.’’ The resolutions then go on to give 
the basis for this conclusion on the part of the food com. 
missioners. Another resolution contained in the Association's 
pamphlet is the following: ‘‘ Resolved, That this Associa- 
tion is convinced that all chemical preservatives are harmfyl 
in food products and that all kinds of foods and food prod 
ucts are and may be distributed without them and, pledges 
its best efforts to use al moral and legal means at its disposal 
to exclude chemical preservatives from food products, and to 
this end we ask the cordial support of all National, State 
and municipal authorities charged with the enforcement of 
food and drug laws. fe 





MANUFACTURERS ASK RAILROADS TO REFUND 
OVERCHARGES. 

The traffic committee of the Illinois Manufacturers’ 
Association has addressed a letter to the traffic officials 
of the railroads asking for a change in the methods 
employed in checking shipments, which is expected 
to save a great deal of expense and annoyance both 
to the carriers and to the shippers. 

It is claimed that many of the roads make a practice 
of checking waybills only for undercharges and that 
the same care is not exercised to see that the shippers 
are not charged too much. 

An immense number of claims, many of them for 
small amounts, are daily presented to the railroads for 
freight overcharges above the lawful rate, due to the 
errors of rate clerks and others in the railroad employ, 
or to the mistakes of shippers in failing to make proper 
description of their shipments in accordance with the 
tariffs and classification. These overcharges are often 














now disputed by no one. 


bility of the acids attacking the metal. 
a trial before the end of the season. 








AN UNQUALIFIED SUCCESS 


Packers of Canned Goods over the entire country unite in praising our 


**Southern’’ Inside Coated Cans. 
The gold lacquer being baked. on under an intense 


heat in our own plant, especially equipped for the purpose, precludes any possi- 
Packers of Beets should give our cans 


SOUTHERN CAN COMPANY, 


E. EVERETT GIBBS, President 


That their success is assured is 


Baltimore, Maryland 
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CLIMAX MACHINERY COMPANY 





This Machine 
is a 

SHAKER 
Used in the 
Process of 
CONDENSED 
MILK 


It is 
Designed Right 
and 





We also make 
the 

POLK 
AGITATOR 
SYSTEM 








for 
Condensed 
Milk 

and 
Evaporated 
Cream 








Built Right 


an idea, let us develop it. 





it would provide work for your factory all year. 
densed Milk. We also build all kinds of special machinery for the canning factory. 


Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 


We make machinery for producing the best Con- 


If you have 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 
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Kempe Makes Goon 


his claims to produce gas from 
distillate at 4% to % the cost of 
gas from 86 degree gasoline, and 


' at less than '% the cost of city 


gas. Distillate can be procured 


= everywhere as easily as gasoline. 


a 


—— 


We will tell you how or where 
to get it. 

If you use city gas, or any 
Gas Machine but the 20th 


= Century, we can save you money 


* and furnish a greatly superior 


service. 
The 20th Century Gas EMachine 


“ offers a well paying investment. 

















M 


C, M. KEMP MANUFACTURING 00. 


405 to 413 E.Oliver Stroet, Baltimore, Md. 





If you are conducting your busi- 

ness for proffts, you can’t afford 

Y to miss this 

w Opportunity. 

You take no 

risks, If 

machine don’t 

please you, 
fire it back. 


ne sold this sea- 
son 

Le’ xt us make propo- 
sition to equip your 
factory. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 
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EXPERIENCED HELP WANTED. 














WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
‘*X. B. 50,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Partnership or position as manager by young man 

who has had thorough practical experience in manufactur- 
ing; best obtainable training and practice in the chemistry 
and bacteriology of food products, B. S. Mass. Inst. Tech. 
Has had supervision of processes of manufacture for one of 
the largest manufacturers of food products in the country. 
Can furnish capital. At liberty end season. Address “X. H. 
A.,” care THE CANNER. 


WANTED—Good, thick tomato pulp without preservative 
1908 crop, both in No. 10 cans and in barrels. Address 
Sycamore Preserve Works, Sycamore, Ill. 














=== FOR SAL E=——— 
MACHINERY. 














FOR SALE—100 H. P. Boiler. Engines and Pumps of all 
sizes. Address M. E. Howard, Indianapolis, Ind. 





FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘‘H. 8. 25,’’ care THE CANNER. 








SEEDS. 


FOR SALE—Two thousand pounds selected Indiana Pumpkin 
Seed. The Van Camp Packing Company, Indianapolis, Ind. 








WANTED-—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON. AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tue CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 





WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 








MISCELLANEOUS. 





WANTED—Proposals for flour, oats, dried fruit, ete.—De- 
partment of the Interior, Office of Indian Affairs, Washing- 
ton, D. C., August 7, 1908. Sealed proposals, plainly marked 
on the outside of the envelope: ‘‘ Proposal for flour, oats, 
dried fruit,’’ ete., as the case may be, and addressed to the 
‘*Commissioner of Indian Affairs, Washington, D. C.,’’ will 
be received at the Indian Office until 2 o’clock p. m. of 
Thursday, September 24, 1908, and then opened, for furnish- 
ing the Indian Service with canned tomatoes, cornmeal, 
cracked wheat, dried fruit, feed, flour, hominy, oats and rolled 
oats, during fiscal year ending June 30, 1909. Bids must be 
made out on Government blanks. Schedules giving all neces- 
sary information for bidders will be furnished on applica- 
tion to the Indian Office, Washington, D. C., the U. S. In- 
dian Warehouses at New York City, Chicago, Ill., St. Louis, 
Mo., Omaha, Nebr., and San Franciseo, Cal.; the Commissary 
of Subsistence, U. S. A., at Cheyenne, Wyo., the Quartermas- 
ter, U. 8S. A., Seattle, Wash., and the postmasters at Tucson, 
Portland, Spokane, and Tacoma. The Department reserves 
the right to reject any and all bids, or any part of any bid. 
C. F. LARRABEE, Acting Commissioner. 


WANTED—Boiled or Condensed Cider and Vinegar Stock. 








MISCELLANEOUS. 





FOR SALE—1,500 Ibs. of standard benzoate of soda at 25e 
per lb., less freight to Ohio, Kentucky, Indiana, Illinois and 
Michigan points. Address “L.,” care THE CANNER. 





FOR SALE—A well equipped canning factory with the most 

modern appliances, which will be sold very cheap within the 
next month; within twenty (20) minutes’ ride of the city of 
Toledo. Address Continental Trust and Savings Bank, To- 
ledo, O. 





CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 





FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid, 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WaKEM 
& McLaucHLIn, INc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


“ae ; ya — 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & Mciaughlin, Inc., 362 [lino 
St., Chicago. 
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E—New book on ‘‘Celery Culture,’’ by W. R. Beat- 
= ol of Plant Industry, U. S. Dept. of Agriculture. 


tie, of $ “ é 
; k contains complete cultural directions ; fully illus- 
aed. Cloth, 150 pages. Price, 50 cents postpaid. Order 


through THE CANNER. SS RS eg tet 2 
oar SALE—An authoritative work on the culture of aspara- 
ee Say FM. Hexamer. The book is illustrated and contains 
174 ages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 














a source of great annoyance, not only to the shippers 
but to the railroads as well, besides entailing a large 
expense to the roads for clerical labor, etc., in the after- 
investigation and settlement of claims. 

As stated in the committee’s letter, it is the practice 
of some of the roads to revise the waybilling and make 
prompt refund of any overcharges without waiting 
for claims to be presented. Others, however, they 
say, check the waybills for undercharges only, or at 
least do not provide for refund of such charges as 
soon as found, but wait for claims to be presented, and 
in the event that no claim is presented by the shipper 
retain the money wrongfully collected. 

The committee wants the railroads to adopt some 
provision under which expense bills will be corrected 
before any payment has been made, so that the need- 
less annoyance of over or under charges may be 
avoided. 

The committee recognizes the fact that the large 
number of overcharges is no doubt due in a great 
measure to the fear on the part of the bill clerks that 
they will not charge a sufficient amount, and that 
therefore they will use the higher of two or more rates 
when there is any doubt as to which rate applies. 
However, as the letter points out, the interestate com- 
merce commission does not approve the practice of 
carriers of paying a claim for overcharge without in- 
vestigation, even if the claimant gives a bond, guar- 
anteeing to return the money to the carrier if it is 
found after investigation to have been paid in error. 

The committee states that “it is just as much an 
offense against the law to overcharge a shipment as 
it is to undercharge, and, it is the duty of the carrier 
to collect the legal rate, no more and no less.” In 
order to insure that only the legal rate is charged in 
the first place, the committee makes the following sug- 
gestion : 

“That the large force of revising clerks employed 
in the general offices and at large stations of most 
roads should be instructed to make as careful a check 
lor overcharges as for undercharges. Effective pro- 
vision should then ke made to have expense bills cor- 
rected to the proper basis before shipment, if possible, 
or if the freight bill has been paid, to make prompt 
retund of any overcharge. Ii this plan were adopted 
by all the railroads this great source of annoyance and’ 
injustice to shippers and large expense to the railroads 
would be, if not entirely eliminated, at least reduced 
to a minimum.” 











Armsby’s 1907 Cipher Code, the only loose leaf Code 
on the market. Keeps strictly up to date each year. 


Do you? Price $5.00. The J. K. Armsby Co., San 
Francisco, Cal. 
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rm | TRADE 





Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by S. O. RANDALL, Baltimore, Md. 
: ©. W. PIKE O©O., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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ARMSBY AND GARTENLAUB TALK REGARDING THE 
RECENT SITUATION. 

“It began to look yesterday as if things are about 
to pop in the raisin game,” says the Fresno Repub- 
lican. “All the big guns are down from San Fran- 
cisco, and Raisin Row has not presented such anima- 
tion since the old days when ‘things were doing’ in 
the association. 

“Among the ‘big fellows’ were J. K. Armsby, of 
the J. K. Armsby Company; C. W. Griffin, of Griffin 
& Skelley; A. Gartenlaub, of the Pacific Coast, Phoe- 
nix and Consolidated; G. W. Baker, of the J. B. Inder- 
rieden Company. 

“Whether it was because the presence of the big 
guns stiffened the market, or not, raisins reached the 
4-cent mark. The fact was generally admitted by the 
packers and quite a number of sales were made at that 
figure, although more were taken at 334. 

“J. K. Armsby, when asked about the raisin situ- 
ation, said: ‘The raisin business is in good shape for 
the growers. The crop is about half of last year’s 
and naturally the price is and ought to be good: Last 
year they all hollered bear at us; this year they’re 
shouting bull. We are neither bulling or bearing. 
Neither are we after anybody. We don’t play the 
game that way. Last year, after careful estimates, 
we figured that the crop would be between 70,000 and 
80,000; well, the result showed that we were right. 
Of course they gave us a run. We knew we were 
right, but at times we felt somewhat unsartin about it. 
This year the tables are turned, but. we didn’t turn 
them. We found the situation both here and in 
Europe was favorable to active buying at good prices. 
We started the old crop at 2'4 and the new crop at 3. 
We did that because we believed the market justified 
it. We still think so. Some of our friends are in a 
bad way. There have been 20,000 tons sold short on 
a basis of 134 for old crop and 2% for new. They’re 
simply in hell’s own hole. They are doing their best 
to bear the market. Naturally. They’re in wrong and 
they’re human. This short game is hell.’ 

“It was reported yesterday that four large firms 
had effected an offensive and defensive alliance against 
Armsby to beat down the market. Armsby was asked 
about this report. 

“*Ves, it’s true,’ he said. 

“Who are they ?’ 


“Oh, they’re all here today, I think. Look over 


the hotel registers—see if you see any familiar names 
there.’ 


“Armsby was asked if his firm was paying 4 cents, 
“*Not yet,’ he said. “The other fellows in beatin 
the market down are playing into our hands. There 
was quite a quantity bought today, though, for 4 cents, 
It is my opinion that the general price will soon be 4 
cents and the growers are right in holding for it. 
Those who hold to spring will get 5. I have never 

known that to fail in a short crop year.’ 

“Speaking of the Eastern situation, Armsby said 
there was no more financial uneasiness. ‘That has all 
been ironed out,’ he said. ‘Notwithstanding the fact 
that the panic last year hit the country in the best 
raisin months, 60,000 tons went into consumption. 
The country is now fully recovered and there will be 
n6é difficulty in disposing of 40,000 tons and the hold- 
over, which goes on the early market.’ 

“Referring to general conditions the head of the 
house of Armsby said about as much money would 
come into the State as last year, but more fruit would 
go out. The apricot and peach crops are much heavier, 
Last year the price on cots ran up as high as 20 cents 
a pound, and peaches were 10. This year the price is 
about half. The packer made the statement that the 
peach crop this year is very inferior in quality. There 
are comparatively few good peaches in the State, he 
said. The price this year is based more on quality 
than is generally the case. Good quality at 6 cents, 
he said, are cheaper than the ordinary run at 5. The 
Sacramento Valley, which was flooded last year, will 
have a double crop this year. The salmon pack will 
be normal. Things altogether look very bright for 
the State. 

“There is just one matter that is cause for uneasi- 
ness, and that is the car situation. ‘I think along in 
November you will find things doing in the car line, 
said Armsby. ‘There is a much larger tonnage to 
go out this year, the foreign cars are not here on ac- 
count of the 50 cent.charge, and many cars are out of 
commission. That’s one way the railroads have saved 
money, by not making repairs.’ 

“A. Gartenlaub, seen at the Hughes, said he had just 
come down to go out to the vineyard and see how his 
raisin crop was coming out. 

“ ‘Going to hold for 4 cents?’ he was asked. 

“No, sir; I’m not that kind of fool,’ was the blunt 
answer. ‘In the twenty years I’ve been in the business 
I’ve never got the top price,’ he went on to explain. 
‘Now with the growers it’s different. When the price 
is going up they won’t sell, but as soon as it manifests 
a downward tendency they all fall over themselves to 
sell.’ 

















prices on request. 


PAPER CAPS ror JELLY GLASSES 


Can be made to fit any size tumbler. No variation or rust. 
Are sanitary and present a clean appearance. Samples and 
Special reductions in large quantities. 




















The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 
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FOR 


Packer’s Cans 


POPE 
“Clean & Bright”’ 
PLATES 



































Pope Tin Plate Co. 
PITTSBURG, PA. 

















Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 





























CORN PACKERS 


If your gas machine gives out, wire us 
and we will equip your plant with a gas 
machine that uses low grade gasoline or 
crude distillate, guaranteed to give satis- 
faction and save you fifty per cent. 


The largest canners and can makers use 


our system. 


Why? Because it is recognized as standard 


and has no equal. 


We prove our claims before you pay us a 


cent. Can be installed in six hours. 
| U.S. Gas Machine Co., 


MUSKEGON 
MICHIGAN 
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“*What is going to be the size of the crop?’ was 
asked. 

“*Wait for two weeks and I'll teli you. 
tell now. It’s a mere guess.’ 

“*Forty thousand?’ was suggested. 

““Forty thousand! More nearly 60,000.’ 

“Gartenlaub was asked why the flurry among the 
packers. ‘Why,’ he laughed, ‘they saw me coming 
down, thought there must be something doing, and 
they came along to be in the killing.’ ” 


Nobody can 





WHY ALL THIS GLOOM? 


What tangible thing does the United States not 
possess today that it had when business was prosper- 
ing abundantly? The earth has in the interval pro- 
duced crops worth perhaps $7,000,000,000. There has 
been no unusual destruction of property by flood or 
fire. There has been no war. Metals and minerals 
have been mined on a moderate scale. The country’s 
supply of money is larger than it was a year ago— 
although this is not an unmixed blessing. The popu- 
lation has not decreased, if it has not increased ap- 
preciably. The national health has not been wasted 
by pestilence or disease, and optimism is certainly not 
wanting. Why, therefore, become gloomy over the 
future? The presidential election will in all proba- 
bility give the country an administration that will have 
due regard to the susceptibilities of business and 
finance; public opinion is no longer hostile to corpo- 
rations per se; credit can be obtained on attractive 
terms by reputable borrowers; business can be con- 
ducted at less cost in 1908 than in 1907, and the de- 
mand for our products and the products of our fac- 
tories promises to be as keen as ever, both abroad and 
at home. This broad view of the situation, however, 
must not be construed as having any direct bearing 
upon the daily gyrations on the floor of the Stock 
Exchange, since the principal speculators are actuated, 
not by financial or industrial conditions, but by more 
personal considerations——New York Journal of Com- 
merce. 





THE CANNING SEASON. 


There has been a good deal of discussion for some 
weeks as to what the falling off in the actual pack of 
vegetables and fruits outside of the Pacific Coast 
would be this season. We have received an estimate 
from a gentleman who, we believe to be in an ex- 
ceptionally good postion to make such an estimate, 
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being closely connected not only with the can bys. 
ness, but also with the canning business. 

He gives it as his opinion that the number of cang 
that will be actually filled will be about 70 per cent 
of those filled last year. Should we have an early 
frost which would shorten the tomato crop, this estj- 
mate would have to be further reduced. 

In view of this opinion the activity of the tin plate 
mills during July and August would seem to require 
some explanation. As our Pittsburg correspondent 
has been lately calling attention, there has been a large 
output of tin plates and more activity on the part of 
tin plate mills during the months of July and August 
of this year than in any recent years. It is usual to 
expect very few of the mills to be at work im these 
months. 

In bringing up this point to our authority’s atten. 
tion, his answer is that “more than average pack was 
expected during the early part of the season, and tin 
plates and cans were undoubtedly contracted for on 
such a basis, but a series of unseasonable weather con- 
ditions ever since the pea crop, has more or less con- 
tinued throughout the summer, which is responsible 
for the reduced estimate. I think my estimate will be 
found to be very nearly correct. If the cans have been 
made for a normal crop, then in my opinion, a lot of 
empty ones will be carried over into next season.”— 
American Metal Market. 





GENUINE SARDINES PACKED IN CALIFORNIA. 


The California Fish Company, of Los Angeles, 
claims that on San Pedro Bay is located the only can- 
nery of genuine sardines in oil put up in the United 
States. The small fish put up at various canneries 
on the Eastern coast are not to be confounded with 
the sardines that are caught along the Southern coast 
of California. Professor David Starr Jordan, presi- 
dent of Leland Stanford Junior University, writes of 
the California fish: “This species is everywhere known 
as the sardine, or by the Italians as ‘sardinea.’ It is, 
in fact, almost identical with the sardine of Europe.” 
The California sardine packing industry can hardly 
pe considered a new business for the State, although 
practically the entire pack is put up by one concern, 
the California Fish Company, San Pedro, and Los 
Angeles, Cal. 

In the year 1894 they put up their first. pack of 4,000 
cases. Since that time the industry has reached im- 
mense proportions, this season’s pack amounting to 
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Packers of LAKESIDE and 


to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up éxclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


EUREKA Brands of PEAS 
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FIRE INSURANCE AT CANNERS EXCHANGE 


LANS . WARNER, Attorn anager ADVISORY COMMITTEE 
caghe : ny ont Garage yaeus vas Cane, caetenen CHAS. &. CBARY, Trensuver 
hA ndianapolis, Ind. oopeston, Ill. 
— =e GEORGE G. BaILEY WM. R. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 


L. J. RBISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








INTER-INSURANCE 


NOT AN EXPERIMENT 


as the plan has been in successful operation for nearly thirty years. 
Canners Exchange has now reached the point where its success is assured. 
EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 
to the present time. 
It is worth your while to consider this. Do it now. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 









































“BLISS” 
CAN MAKING MACHINERY 


SANITARY CANS’ and PACKERS’ CANS 

















It is equipped with every convenience 
for rapid and economical production, and 
covers every need of the can manu- 
facturer. We equip large and small 
\ plants. 


Correspondence solicited. 
Estimates furnished. 









ee. mm wo 5 RE hie 


Patented Automatic Solder- ye 
Cap Hemming Machine p Bry Btneegy Fea” 


E. W. BLISS COMPANY, .ib8i3 0% 
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50,000 cases of sardines and tuna or one million five 
hundred thousand cans. 

California sardines are put up in oil and also in 
tomato sause, mayonnaise or soused in spices (mack- 
eral style). California sardines have become as popular 
and are in as great demand as California canned fruits 
and vegetables. 

The California Fish Company of Los Angeles and 
San Pedro, will mail five souvenir post cards to any- 
one writing for them. 

INDIANA CROPS. 

The drought in this locality continues unbroken. 

It must be ten weeks now since it began. We had 
one rain in August, but it was licked up so quickly 
by the thirsty ground that it could not be considered 
as a break in the dry spell. 

There is no further hope for the corn. 
but half a crop. 

Tomatoes are now damaged fully a third, and a 
few more days will make it certain that a half crop 
is the limit of expectancy. 


It will make 
















The pumpkin crop is hopelessly short. 
stocks are even shorter than crop prospects, 

The “spanking” predicted a few weeks ago by THE 
CANNER seems inevitable for those jobbers who have 
been short buying.—Van Camp Packing Co,’s “§ 
M. B.” 


Jobbers’ 


HE PROVED AN ALIBI. 

A story has recently been told in the fleet of an incident 
which happened when Admiral Evans was in command of 
the Indiana, says Harper’s Weekly. 

An old-time bluejacket was at the mast before Captain 
Evans, charged with getting food out of a mess chest outside 
of meal hours. This getting food for night watches is a 
common and strong desire on the part of most men aboard 
ship. 

Captain Evans asked the man what he had to say, and the 
man, sizing up the delicate situation, said: ) 

**Captain, I didn’t take no food outer that chest, Why 
captain, there weren’t no food in that chest! I looked is 
that chest, and, captain, I met a coekroach coming out of 
that chest with tears in his eyes.’’—Exchange. 














Use CANNER “Wants”—everybody reads ‘em. 








O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, IIlinois. 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. &. Hartis Com- 
pany’s guarantee of perfect satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further inf jon and catalog 

address 



















































Cc. S. HARRIS COMPANY, 





Sole Owners & Manufacturers, 


ROME, N. }, 
















THE CANNER AND DRIED FRUIT PACKER. 
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v.| THE HAWKINS CAPPING MACHINE 
=~ ALL USERS OF THE HAWKINS MACHINE 
out of Consider it the Best Investment They Ever Made. 





IF YOU WANT THE BEST BUY THE HAWKINS 











THE STAR 
CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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THE 


STILES-MORSE COMPANY 


CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their propoiition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 




















TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

5 Order through THE CANNER. 




















Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


S Wabash Avenue, CHICAGO] 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gic*s jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fili or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE aii 
HOOPESTON, ILLINOIS 5 Wabash‘ Ave., CHICAGO, I 


DANIEL G:; TRENCH & COf GENERAL AGENTS 
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—__———-_ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 





In offering to the canni Spee Oh, wats ab do oo fn tho 
yy + a Pp kL 2. 

— tek on the ast of conning. 

PRICE $5.00 DRAFT WITH ORDER 


FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 
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Patents «¢ Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 
JOSEPH M. BOWYER . 
Mtorney at Law and 1110 F. STREET, W. W. 
Solicitor of Patents. WASHINGTON, 0. C. 








Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax” Rope—A keen sense of satis- 


faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“‘Samson”’ Fire Hose— Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered.! 


PRICE $5.00} 


_ Order through THE CANNER “. CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


QThis is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave. Chicago 
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Special Eastern Agent for “* 
The “Sprague” 
Line of Canning Machinery 
‘Hawkins’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
If it is Cutter, Corn Cookers, 


FARNUM BROKERAGE CO. pag ha Silkers and all 


(INCORPORATED) Canning Machi 
Factory, achines for 


Merchandise Brokers I sell it. Canning Purpose 


608 Page Catalogue 
for the Asking 


KANSAS CITY Cans, Shooks, mah il 
Solder, Crates, ask me, I'll get 
MO. 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 








We sell canned goods and wee Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. Correspondence Solicited 


Write to us. 
° My Motto: The Buyer Must be Satisfied. 









































GOOD BOOKS "4 
——_—____—_—~| | Canner’s Library 


FRUIT PACKER PUB- Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
LISHING CO. $5.00. Postage, 29 cents. : f 
bash ” Chi Silos, Ensilage and Silage. By Manly Miles, 
5 Wa Ave., nage M.D., F.R.M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 
Asparagus. By F. M. Hexamer. Illustrated. 174 
Please send us THE CANNER AND DRIED FRuIT pages, 5x7 in. Cloth. 50 cts. . 
¥ a The Book of Corn. By Herbert Myrick, assisted 
Packer for ONE YEAR, for which we will by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
. . — ialists. I ted. Upwar 
remit Three Dollars (Foreign Subscriptions Five — 500 in tad Chet as - 
Dollars) within the next sixty days. Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 
Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 
Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 
Strawberry Culturist. By A. S. Fuller. Tlus 
trated. 5x7 in. Cloth. 25 cts. 
Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 
Spraying Crops—Why, When and How. By Clar 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St, 


Chicago. CASH WITH ORDER. 
— —_———r" 


FOR NEW SUBSCRIBER 



























































ASSOCIATIONS 


The associations listed below include the principal organizations in the canning and allied industries in the 
United States. Communications should be addressed to the secretaries of the several organizations. 








National Canners’ Hssociation. 
CHAS. S. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 
Hoopesten, Ill. Chillicothe, Ohio. Bel . 
raduated te output, as follows: Packers of from 1,000 to 5,000 cases. 00; 50,000 to 100,000, 0.00; 100,000 te 
150,000. $15.00; * 150,000 to 200,000. $25.00; exceeding 200,000, $50.00, soe 3 mm 





Gestern Packers’ Canned Goode’ Association. 
L. J. RISSER, ' President, W. BR. ROACH, Vice-President, 
Onarga, Ill. Hart, Mich. 
Dues: J per year. Active.canners in Colorado, Indiana, Illinois, Iowa, Kentucky; Michigan, Minnesota, Bente, Nebreska, Chic, 
Utah and Wisconsin are eligible for membership. Missouri, 





Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. - Lebanon, Tenn. Whiteville. 





Obio ‘Camners’ Association. 
J. C. WARVEL, President. WM,..T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. “; Cirelevi Waynesville. 


Tri-State Packers’ Association. 
W. 0, HOFFECKER, President, Smyrna, Del, E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 
Oh gma T. WRIGHTSON, Vice-President, Easton, Md. Cc. M. DASHIELL, & y and Tr Princess Anne, Md, 
Any person er firm engaged in the ens t of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
Virginia may become a member. Annu $5. 


‘ Se 
Guif Coast Canners’ Association. 
CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENEEIM, Sec’y-Treas., Biloxi, Miss. 
Canners and packers in the gulf coast states are eligible to nlomhershio. 











Canners’ Le; ‘of, California. 
L. F. GRAHAM, President, Saa Jose. F. F} STETSON, Vice-Pre Angeles. ISiDOR JACOBS, Vice-President, San Francisco. 
HOWARD C. ROWLEY, Secretary, San Francisco. >) JAY DEMING, Treasurer, San Francisce. 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Reme, N. Y. Geneva, N, ¥. Utica, N. Y¥. Rome, N. Y. 
Any persen, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 


Lowa Canners’ Association. 
JACOB WACKENBARTH, President, YA. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


Minnesota Canners’ Hesociation. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E. VAUX, Sec’y and Treas., 
St. Bonifacius. Cokato. Faribault. 
Canners in Minneseta are eligible. Annual dues: $5. 


Missouri Valley Canners’ Hesociation. 
R. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Jregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 


Gisconsin Canners’ Association. 
M, 8. BAILEY, President, WM. LARSEN, Vice-President, W. C. LEITCH, Treagurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. : Gconto. 
Those engaged in the canning business in Wisconsin are eligible to membership. 


Canning Machinery and Supplies Hesociation. - 
E. M. LANG, JR., President. JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. — . Cadiz, Ohio. Fairport, N. Y. 


National Canned Goods and Dried fruit Brokers’ Hesociation. 


WALTER A. FROST, President. J. L. FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 


National feod Manufacturers’ Hesociation. 
LOUIS H. HIRSCH, President, W. H. WILLIAMS, First Vice-President, T. J. RIORDAN, Second Vice-President, 
Lousiville, Ky. Detroit, Mich. 
FRANK R. MEYER, Third Vice-President, WILLIAM H. RITTER, Treasurer, 
St. Louis, Dues: $20 per year. Philadelphia. 












































PACKERS’ CANS 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a claimP 
Have you ever figured your loss of Profit on leaky 
your expense of cleaning other cans spoiled by leaks ? 

Do you want to get rid of having Corn turn Black a 
the seam of can? : 


WILL DO IT 


If you have not placed your order, better write us. If ¥ 
can not convince you that you should use Wheeling Cans, talk 
with our customers. You will find them in every section of t 
Central States. Better let us send you a sample Car Loa 
Guaranteed to be better than any you ever used. 





| 


| WHEELING CAN COMPA 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., India 
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